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BANK of HISTORY 


n the Bank of History, Father Time 

is the Teller. We have come to know him 

quite well, in the 39 years in which we have 

appeared at his window, with another 

year of service to deposit to our credit. All the a 

interest we have asked for—and which | La | 

we have received at a gratifying “rate” —is the gaa ; 
loyalty of our long list of business friends 4 | | _s aaa 

throughout the world. We like to think of our 4aaaa 

anniversary “account” as our passbook 

progress, in which is recorded the increasing 

scope of our service to a great industry. 
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(Standard Mixer) 
Capacities from 75 to 2,000 pounds 











QUALITY 
SAUSAGE MACHINERY 


for more than 80 years 


* BUFFALO equipment is noted for its sound design . . . sturdy con- 
struction .. . safety and sanitation . .. dependable performance and 
coast-to-coast factory service. BUFFALO is first in offering new proved 
features that increase plant efficiency and protect product quality. 


John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N. Y. 
Sales and Service Offices in Princtpal Cities 
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STUFFERS, Capacities from 
G8 to 1,000 Ibs, 


VACUUM MIXERS, Capaci- 
ties from 75 to 2,000 Ibs, 
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Widest range 
of sizes 


Greatest variety 
of types 


GRINDERS, Capacities from 


SILENT CUTTERS, Cutter Ca- 
1,900 te 15,000 ibs. per hour 


pacities from 20 te 800 Ibs. 






Send for these informative Booklets 


| JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 


(_] Silene Cutter {| Smokemaster [] Head Cheese Cutter 
] (] Mixer Grinder _| Pork Fat Cuber 
|_| Casing Applier [] Stuffer (_} Combination of Special 
Purpose Equipment 
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FOR SEVERE THROTTLING AND FLOW CONTROL SERVICES 







CRANE-PAUL 


Venturi-Ball 


VALVES 


(Patented and Patents Pending) 


CAST STEEL OR CRANE 18-8Mo ALLOY 
Outside Screw and Yoke—Flanged. Avail- 
able with sliding stem for assembly with 
power operators. ONS 





| 
Meet the Crane-Paul Valve—a unique design 
that combines desirable advantages of both 
| gate and globe valves. It provides better service 
and longer life under more rigorous operating 
| conditions than such valves normally stand. 
| These features include— 
| Exceptionally accurate throttling with a mini- 
mum of wear and erosion, resulting in long- 
lived seating surfaces. 
Straight-through, non-turbulent flow—with 
| pressure drop characteristics approaching those 
| of venturi-type gate valves. 
Smooth, easy response throughout the entire 
range of operation. 
Completely tight shut-off. 


Heart of this new Crane-Paul Valve is a 
| precision-ground ball disc which rides loosely 
| in a cage direct-connected to the valve stem. 
| In operation, the ball is moved to and from the 
center of flow and rolls into and out of the body 
seat. At no time during valve operation does the 
ball spin or chatter, even in closely throttled 
positions. It revolves just enough to provide a 
new seating surface each cycle. In the closed 
on position, part of the ball actually protrudes into 
| | the outlet port where it is tightly seated by the 
| “wedging action of the ball cage. 
ts Literature Sent on Request 
7 Full information on this new Crane-Paul Valve 
is in your Crane 53 Catalog. Literature is avail- 


able from your Crane Representative or on 
request to address below. 


“CRANE VALVES 4 ium 
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Cast Steel * 
150-Pound, Sizes 1 through 6” 
300-Pound, Sizes 1 through 8” 
600-Pound, Sizes 1 through 4” 


Crane 18-8Mo Alloy 
150-Pound, Sizes 1 through 6” 
300-Pound, Sizes 1 through 8” 






| CRANE CO., General Offices: 836 S. Michigan Ave., Chicago 5, Illinois 
ae \ Branches and Wholesalers Serving All Industrial Areas 











ARCTIC TRAVELER 


Presents 


THERMOSTATICALLY 
CONTROLLED 
REFRIGERATION 
for TRUCKS or TRAILERS 
AT LESS THAN 


$1500. 





Medel 100 NCA 





Medel 100 SCA 





Both models are electrically rather than 
mechanically driven over the road and 
are arranged for operation on single 


phase, 110/220 volt AC at the dock. 
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MONTGOMER Ey LABAMA 
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Week's Developments on Controls Legislation 


Following a visit to the White House Tuesday, Senator Capehart described 
President Eisenhower as “quite favorable” to legislation creating standby economic 
controls. Capehart said the President “feels as I do that controls are not needed 
at the moment, but might be needed in an emergency.” At a recent news conference 
President Eisenhower said he does not plan to ask Congress for standby controls 
and that if Congress does pass such legislation, it should be drafted in general terms. 
Capehart is the sponsor of two separate controls bills. One (S 753) would set up 
authority for and agencies to administer standby controls. S 1081 would authorize 
the President to initiate a 90-day freeze of wages, prices and rents. 

Senator Frear, a member of the banking committee, proposed an amendment to 
the Capehart 90-day freeze bill which would cut down the freeze period to a maximum 
of 60 days. The amendment would also remove the requirement that the President 
consult with the National Advisory Council before instituting the freeze and would 
provide that the standby authority would terminate on April 30, 1955, rather than 
90 days after the end of the Korean war. The amendment is similar to one offered 
earlier by Senator Bush. 

The Senate banking committee is holding hearings on controls measures. A 
great deal of opposition to standby controls is being expressed by businessmen and 
associations. Testimony of meat packer associations was presented on Tuesday and 
Wednesday of this week (see page 18). 


CMP Replaced by New Defense Materials Plan 


The Defense Materials System that is being worked out by the Office of Defense 
Mobilization to take over materials controls after June 30 assumes that Congress 
will provide the allocation authority requested by the President. The first of a new 
series of DMS regulations will be issued in a few days. At the same time the 
National Production Authority will issue Direction 21 to CMP Regulation 1, can- 
celing all non-defense controlled materials allotment authority for the third and 
subsequent quarters, except for nickel-bearing stainless steel. Current plans are to 
have allotment authority for nickel-bearing stainless steel cover all segments of the 
economy, civilian as well as the military and the atomic energy program. 


USDA Asks Offers on Export Beef 


The U. S. Department of Agriculture late this week asked for bids on carcass 
beef for shipment to Greece. U. S. Commercial and Utility steers, heifers and cows, 
in the 400- to 700-lb. weight range are desired. Product may be frozen and packed 
for export in several ways. Purchases are being made under LS-78. Offers must 
be in by 12 noon on March 19 and acceptance will be March 23. Delivery will be 
taken at the plant between April 16 and 21 at USDA option. 


Hearings on Taft-Hartley Begin Tuesday 


The Senate labor committee will open hearings on amendments to the Taft- 
Hartley Act on March 17. The committee announced that during the first week of 
hearings testimony will be received from witnesses dealing with the statute in 


comprehensive terms. Thereafter witnesses will be heard who wish to speak on 
specific sections of the law. 


Benson Seeks to Spur Farm Exports 


Secretary of Agriculture Benson has set up a new foreign agricultural service 
branch to help increase U. S. farm exports and develop foreign markets. The new 
branch, which replaces the Office of Foreign Agricultural Relations, was given 
equal status with the four major divisions he had set up earlier. Romeo E. Short, 
former vice president of the American Farm Bureau Federation, and more recently 
director of the Agricultural Credit Services, will head the new branch. 











FRANK L. MILLER 


Nacional, S.A. front loading platform. 


Panama Plant Called a “Dream” 








Ramp to second floor. Knocking native cattle. 





View of killing area. Splitting Zebu bull. Tripe cleaning operation. 
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Two 150-h.p. boilers. 


old Frank Miller could not have 
guessed as he opened and closed 
refinery department doors at the Mor- 
rell plant in Ottumwa in 1903, that 50 
years later he would be managing the 
Abattoir Nacional, S. A., in faraway 
Panama, Republic of Panama. 
During the intervening years he 
served in supervisory positions with 
Brittain & Co. of Marshalltown; Hor- 
mel at Austin; Dunlevy Packing Co. at 
Pittsburgh; Nuckolls Packing Co., 
Pueblo, Colo.; Armour and Company 
and Jacob E. Decker & Sons, Mason 
City. In 1919 Miller became superin- 
tendent with the Panama Rail Road 


Cox BELT-RAISED, eleven-year- 
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Fleshing, trimming hides. 


Blood drying and storage. 


Co. of meat and other perishable food 
plants in the Canal Zone. During 1923 
he designed and acted as consultant for 
construction of a meat plant in Val- 
paraiso, Chile, and during World War 
II spent some time in the Argentine 
making a survey and purchases of 
meat, poultry, eggs and cheese for the 
Canal Zone government. 

Miller’s connection with Abattoir 
Nacional began in 1949 when he or- 
ganized a company to build the plant; 
as general manager he supervised de- 
sign and construction of the packing- 
house during 1951. 

The Panama meat plant, which is lo- 
cated only a few hundred feet from 


Hog rail after inspection. 


Into the smokehouse. 


Inspection of spleens. 


the Pacific Ocean, has been described 
by industry engineers who have seen 
it as “the type of plant that every 
packer dreams of yet never builds.” 
The structure is two stories in height 
and has tile walls and floors throughout 
except in the freezers and cattle and 
hog chill rooms. The operating depart- 
ments are located as follows: Cattle 
and hog kill, beef and hog chill rooms, 
freezers, offal chill rooms, men’s lock- 
er rooms and general office are on the 
second floor, which also houses facil- 
ities for hog cutting and handling offal 
and casings. On the first floor are the 
hide, inedible rendering, blood drying 
(Continued on page 43) 








Controls Hearing 





Packer Associations Reiterate 
Reasons Controls on Meat Fail 


EPRESENTATIVES of four meat 

packer associations th's week vigor- 
ously urged that the contro's measures 
introduced into the U. S. Senate be de- 
feated. They told the Senate banking 
and currency committee that the meas- 
ures would tend to discourage livestock 
production at a time when our popula- 
tion is rapidly expanding and that they 
would, in general, ke contrary to the 
best interests of the country as a whole. 
Typical association feeling on controls 
was as follows: 


NIMPA and EMPA: “No form of 
government price contro] has ever in- 
creased our supply of livestock by a 
single head; therefore, we must oppose 
it as a dangerous economic experiment 
which could and would bankrupt our 
agricultural economy, if allowed to run 
for even a short period of time.” 


AMI: “Dishonesty pays big divi- 
dends; price control puts a premium on 
dishonesty. ... Arbitrary price controls 
as a means of combating inflation are, 
by themselves, ineffectual and, in fact, 
worse than useless. They attack the 
symptoms of inflation but not the 
cause.” 


WSMPA: “This nation is a great 
nation because it is free. Our people 
love freedom and are entitled to it. They 
should not be subjected to a cloud of 
controls hanging over their heads.” 


The reasons for opposing controls 
over the meat industry have been ably 
presented by the industry so many 
times—during the days of OPA and 
more recently under OPS—that they 
are well known to industry association 
members and to PROVISIONER readers. 
However, the testimony given on Tues- 
day and Wednesday of this week by 
those who represented the American 
Meat Institute, Eastern Meat Packers 
Association, National Independent Meat 
Packers Association and Western States 
Meat Packers Association, was thought- 
provoking and convincing. Highlights of 
their speeches are reproduced here. 

The AMI was represented by J. L. 
Olson, who is vice president, Geo. A. 
Hormel & Co., Austin, Minn., and by 
Dr. Herrell DeGraff, professor of food 
economics, Cornell university. Olson re- 
viewed the adverse effects of direct 
price controls on the livestock and meat 
industry, and the country as a whole. 
Since they have proved unworkable in 
the past, of what value can stand-by 
controls be, Olson asked. 

“The mere existence of these controls 
on a standby basis would surely tend 
to discourage livestock production. . . 
Under free-market conditions some risk 
and uncertainty is of course involved 
in such a relatively long production 


process—but the producer has become 
accustomed to take them in stride. 
However, experiences with controls dur- 
ing the past ten years point up the fact 
that producers have learned to view 
artificial tinkering with the price sys- 
tem as something entirely different 
from a normal market risk,” said Olson. 

“Under a system of stand-by controls, 
absolutely no assurance can be given 
the livestock producer that they will not 
be placed in effect at some unknown 
level at some time during his long, 
drawn-out production process. Added 
risk and uncertainty would surely dis- 
courage livestock and meat production, 
which would in turn have the two-fold 
effect of adversely affecting the earn- 
ings of the livestock producer and also 
—as a result of reduced supplies—in- 
crease the price of meat for the con- 
sumer. 

“Experience has shown that when a 
price freeze is imminent, many busi- 
nesses attempt to ‘get their house in 
order’ by raising prices so as to have 
as high a base as possible. This ob- 
viously adds to the upward tendency of 
prices under such circumstances. At the 
same time, businesses which refrain 
from making their upward price adjust- 
ments have found themselves severely 
penalized by the subsequent price 
freeze. 

“Similarly, there certainly would be 
a repetition of 1950 when many con- 
sumers and businesses rushed to buy 
goods in anticipation of later short- 
ages and other inconveniences which 
would be brought on by price controls 
and possibly rationing. 


“While one may argue that this is 
exactly the thing that stand-by controls 
would eliminate by their quick applica- 
tion, we think it is entirely more likely 
that their presence in the picture would 
set off even greater waves of scarce 
buying, hoarding and curtailed market- 
ings than has occurred in the past.” 


Dr. DeGraff brought out in his testi- 
mony that in the time of emergency, 
when the national economy is under 
pressure for maximum production, a 
mild inflation may prove advantage- 
ous. This is because rising prices are 
an enormous stimulus to greater pro- 
ductive effort. Between 1939 and 1944, 
for example, food production in the 
United States increased one-third. De- 
Graff continued: 

“If prices are to serve their historic 
and essential function in our economic 
life they must be kept flexible. Price 
flexibility is even more critical in our 
economic life than is price stability. 


“If the price level is fixed in the face 
of strong inflationary pressures, many 
kinds of economic distortions are built 


up behind the artificial price dam. One 
of the first and clearest difficulties is 
that artificially low prices are a red 
light to producers and a green light to 
consumers. ... Free and flexible prices, 
which means free and flexible markets, 
are the keystone of the most efficient 
economic system man has ever devised.” 


DeGraff made the point that inflation 
can be controlled, or it can be pre- 
vented, and added that failure to control 
it is pure negligence. He recommended 
the following anti-inflation policies dur- 
ing a time of national emergency: 1) 
Eliminating as many public spending 
programs as possible; 2) collecting 
enough taxes to cover in full the un- 
avoidable expenditures of government; 
3) adequate credit controls, and 4) 
monetary policy to discourage undue 
expansion of bank loans. 

For NIMPA and EMPA Wilbur La- 
Roe, general counsel, covered legal 
phases and some practical problems 
which make controls objectionable. C. B. 
Heinemann, president of NIMPA and 
secretary of EMPA, based his objec- 
tion on the experience the industry has 
had with both OPS and OPA. By way 
of introduction he pointed out that our 
national economy depends upon an 
ample supply of livestock. 

Heinemann stated that “it is one 
thing for Congress to pass legislation 
but entirely a different problem to get 
some practical administration of the 
intent and purpose set forth in the 
legislation. He then cited several rules 
and regulations which he said were 
made in complete violation of the De- 
fense Act, such as the rolling back of 
tallow and grease prices. “This was an 
economic crime that had no justification 
and the economic reprecussions will ex- 
tend far into the future,” he asserted. 

On the subject of freezing prices, 
Heinemann also cited previous experi- 
ence. 

“The inflexibility of the plan resulted 
in prices which differed with each com- 
pany, and yet made no provision for 
correcting unfair prices although the 
public was led to believe this could 
and would be done. 


“We certainly oppose any price 
freeze. If there must be such a plan we 
strongly urge that the Congress be 
given complete over-all control. 


“In considering stand-by controls and 
price freeze methods we must bear in 
mind that the first thing to be con- 
sidered is the matter of emergencies 
preliminary to invoking these types of 
controls. It is one thing to leave this to 
the President; but something else if it 
is to be left to some of those who 
‘infested’ OPS. Men of this type would 
not hesitate to do everything in their 
power to ‘create’ an emergency. Once 
‘in’ they could be depended upon to 
strive constantly to perpetuate any and 
all ‘emergencies.’ . 

“My reason for being against controls 
on livestock products is the very nature 
of the industry and its tremendous 
scope. Livestock products are produced 
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THE MOST PROTECTIVE PACKAGE 


OF ITS KIND... | y/) ” ee 
wrapped on the WY aiI6M V-TYPE UNDERFOLD 


A Natural for Meat Packers—This outstanding The Hayssen V-Type Underfold wraps almost 





new development in wrapping gives you the most any size or shape of meat product... without the 
moisture-proof package ever made. It means ex- need for U-boards or trays. It avoids excessive dis- 
tra protection for perishable foods like wieners, coloration of the wrapping material. The 
luncheon meats, sausages, and similar items, par- Hayssen V-Type Underfold is rust-proof con- 
ticularly for self-service super markets. It gives struction which protects the machine in damp 
you a neat, tight, better-looking package with meat-packaging conditions. Completely equipped 
longer retention of flavor and freshness, no with vacuum-type card feeder and roll-type label- 
chance of dryness in your product. er. Electronic registration for printed wrappers. 


COSTS HALF WHAT YOU'D EXPECT...PAYS FOR ITSELF QUICKLY 


Like all Hayssen machines, the V-Type Under- smooth, dependable, high-precision service that 
fold saves you about half in first cost. Wraps 30 has won top place for 42 years for Hayssen 
to 45 packages per minute and gives you that Wrapping Machines. 


See us at NPE Show 
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Dept. NP-3, SHEBOYGAN, WISCONSIN 
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IN 1906" 


This 1906 Rauch & Lang Electric Phaeton was the ulti- 
mate in elegance and comfort for the timid driver. At 
today’s speed and today’s distance it just wouldn’t be 
practical. The batteries had to be charged every 50 to 
75 miles. 

There are machines in your own plant, good machines 
for their day, that aren’t any more practical for today’s 
competitive market. They’re a continuous and serious 
drain on your profits. You probably could pay for new 
machinery in a few years with the money you'd save by 
replacing the impractical, obsolete machines in your plant. 
Just let us take a look around and do a little figuring. If 
we can’t show you where you can save — you've lost 
nothing. Even if we do you’ve no obligation to us. Write 
us today. 


*If you’d like a complete set of these antique auto- 
mobiles, suitable for framing, just drop us a line. 


» DUPPS = 


GERMANTOWN, OHIO 


MANUFACTURERS OF 


RENDERING AND SLAUGHTERING ,EQUIPMENT 








in all areas of the United States in all 
kinds of grades, both as to quality and 
finish. 

“In my opinion, if we really wish to 
avoid inflation we must prepare before 
the emergency arrives. The livestock in- 
dustry, in addition to using the grass 
and hay grown on 75 per cent of our 
farm acres, is the processing plant for 
85 per cent of our feed grains. I feel 
that our best preventive for inflation 
is a stockpile of feed grains at all 
times to maintain a highly productive 
livestock industry with reserve feeds 
for quick expansion... . 

“Let me stress that controls are 
prone to divert meat animals away 
from the law abiding operators to those 
who prefer to circumvent the law and 
conduct their operations by devious 
methods which enable them to buy the 
live animals away from legitimate 
operators, and then sell their meats at 
prices higher than those prescribed by 
control agencies. In a business where 
the profit margin is as small as in the 
case of meat, a packer could hardly be 
blamed for opposing a condition which 
threatens to perpetuate this condi- 
tion. . 

“In my opinion the real cure for in- 
flation is a pay-as-you-go policy by the 
government, and I think the members 
of this committee realize that it takes 
courage to utilize this method. 

“In preparing for any emergency it 
might be possible for the committee to 
endeavor to work out a system whereby 
some sort of excise tax could be as- 
sessed on each pound of meat sold 
above a fair price which could be agreed 
upon by the government after con- 
ferring with the producers. The tax 
would be any amount in excess of what 
was agreed would be a fair price. This 
would protect the producer; not inter- 
fere with the operations of the packer, 
and protect the consumers’ right to 
have meat for his diet. This would 
definitely discourage the black mar- 
keteers, but not disturb nor penalize 
the legitimate operators. The consumer 
might raise a little fuss about the tax, 
but there is no reason why he should 
do so any more than to raise a fuss 
about excise taxes and other luxury 
taxes. With a stockpile of food and feed 
grains, the consumer is_ protected 
against hunger. .. .” 

L. Blaine Liljenquist, Washington 
representive of WSMPA, told the com- 
mittee that price controls do not stop 
inflation; that, in fact, their effect is 
inflationary. 

“Farm prices have dropped drastic- 
ally for more than a year, and there is 
nothing to indicate run-a-way prices in 
the foreseeable future. Even if the pre- 
diction that we may have a great 
emergency sometime in the future 
should occur, it would surely be an 
emergency of sufficient importance to 
justify calling Congress into sesion to 
deal with it... 

“Individuals who favor price controls 
on the meat industry entirely fail to 
appreciate that every pound of meat 
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that comes into the retail butcher shops 
is a perishable product that must be 
sold quickly before it spoils. It must be 
sold at whatever price the customers 
are willing to pay for it.... 

“The executive branch of the govern- 
ment is trying to reestablish the prin- 
ciples of self-reliance and the dignity 
of work in the minds of the people. The 
legislation under consideration by this 
committee, if enacted, will make the 
job more difficult. People will continue 
to look to the government for favor and 
support, and corruption will be the 
order of the day. 

“I believe Senate Bill 753 or the 90- 
day freeze is a definite danger to our 
society. It would probably be the first 
time in the history of this country. that 
we had legislation which would per- 
manently establish economic controls as 
a principle of government. 

“The standby Bill or the 90-day 
freeze would not only be a disrupting 
influence in business and industry, but 
it would tend to keep prices higher than 
they would be if controls were alto- 
gether out of the picture. 

“For example, if the 90-day freeze 
becomes law you may be sure that 
there will be talk of a possible freeze 
being invoked every time price levels 
commence to rise substantially. When 
this occurs businessmen will push their 
prices upward to have a good return 
when the freeze goes on. This is exactly 
what happened from September 1950 
until the freeze order was issued in 
January 1951. 

“High production is the real answer 
to the problem of inflation, but this goal 


is much more difficult to reach when | 


unrealistic, arbitrary, confusing and 
unsound price controls are voted by the 
Congress. 

“You cannot have cheap meat and 
cheap dollars. We are convinced that 
the solution to the inflation problem is 
to restore the value to the dollar and 
not to concern ourselves with techniques 
such as price controls which are not 
even designed to deal with the problem. 
We should make sure that we handle 
the national debt in a way not to in- 
crease the money supply. And we must 
cut federal expenditures. 


“Our industry believes in the Ameri- 
can way of life. Our system respects 
individual initiative and stimulates pro- 
duction and thrift.” 


State Oleo Bills 


A bill legalizing the sale of colored 
oleomargarine in South Dakota was 
passed by the state legislature. Pack- 
ages must be plainly marked “butter 
substitute.” 

Montana also has passed a bill legal- 
izing the sale of colored oleomargar- 
ine. Under the measure, colored oleo 
will have to be sold under the same 
license and sanitary conditions now re- 
quired of butter. The oleo also will 
have to be identified as such when 
served in restaurants. 











We are contributing to the na- 
tion’s defense program by pro- 
viding a large part of our in- 
creased production facilities for 
building precision armaments, 


GETTER 
| CHEAPER 
” ASTER... 


at: Speodh of 3 Units per Second! 


Solid or fragile — regular or irregular shapes — single 
or multiple products per unit. It makes no difference to 
the automatic, continuous feed, high speed operation 

of the Campbell Wrapper. You achieve important 
savings in labor and materials, too. Automatic feeds, 

in many cases, permit one person to tend several 
machines — And, boards or stiffeners need only be used 
if desired! Machine wraps all modern packaging 
materials and films with equal ease, accurately positions 
pre-printed identifications and provides a full range of 
wrapper closures . . . crimped, flared, folded .. . glue 

or hermetical sealing. Send us a sample of your 
product for a detailed report on how the Campbell 
Wrapper can improve and speed up your packaging. 












New York 
office 

55 West 
42nd St. 


“ Write for 
illustrated 
brochure. 
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Workers select hot foods for noon meal in plant cafeteria. 


Is Sausage on the Menu? 





See plant cafeterias as expanding market for sausage items 


OW MUCH sausage is served in industrial plant 
cafeterias every day? No one knows, but it’s safe 
to say that far too few ready-to-serve meats are 

important items in plant cafeteria menu planning. 

To explore this “neglected” market for sausage, 
Transparent Packing Co., Chicago, spent several months 
in doing in-plant feeding research, menu planning and 
recipe development. The result—a first rate book (serv- 
ice manual) entitled “New Ideas for Efficient In-Plant 
Feeding.” The book will be distributed to industrial 
plants throughout the country. 

In-plant feeding grew rapidly during the war years 
when workers needed nourishing on-the-job meals. To- 
day, more than 27,000 plants have cafeteria or restau- 
rant facilities that serve over 3,000,000 meals a day. Add 
to these figures the vast number of institutional cafe- 
terias in schools, colleges, hospitals, etc., and the magni- 
tude of an expanded sausage market becomes evident. 

The Tee-Pak opus is a brightly colored work that 
strikes immediately at the heart of the matter. It tells 
the industrial cafeteria manager how sausage can help 
solve many of his feeding problems and increase the 


nutritive value of his meals. Meat waste is minimized 


because shrink, cutting and boning losses are almost nil. 

The book is divided into two main parts with two 
objectives. The first is to sell the plant cafeteria opera- 
tor on sausage by telling him something of its history 
and acquainting him with 14 types of sausage. A chart 
details ingredients and processing steps for each sausage. 

The second part is full of practical information that 
the cafeteria manager can use in daily operations. The 
book stresses the importance of good food on employe 
morale. It tells how sausage can cut meat preparation 
cost while at the same time bettering nutritive qualities 
and tas'» appeal. It emphasizes how sausage can help 
standardize the important factor of portion control. 

Finally, 48 employe-tested recipes, printed on individ- 
ual cards and tucked in pockets at the back of the book, 
provide the cafeteria manager with a variety of ways 
to serve sausage daily. The recipes include use of sau- 
sage as entrees, in hot and cold sandwiches and in soups 
and salads. Recipe ingredients are listed in batch 
amounts and a cost breakdown made for the total num- 
ber of servings and individual portion cost. 


Photos on the next page appear in the Tee-Pak 
book as full-page, four-color reproductions. > 
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4-Pickle and pimento loaf 

5—Chile con carne loaf 

6-Frensh pork sausage (bulk) 

7-Fresh thuringer 

8-Smoked thuringer 
9-Fresh pork sausage 
10—Liver sausage 
11—Frankfurters 
12-Skinless franks 
13-Smoked pork sausage 
14—Cotto salami 
15—-Summer sausage 

Sausage the cafeteria manager can use daily. 


Sausage is part of these taste and eye appealing dishes. 


Hearty potato soup 
hef’s salad bowl 


] 

2-C 

3—Frankfurter and sweet kraut 
4 


Barbeque stew 
5—Favorite French dressing 
6—Braunschweiburgers 

7—White collar girl sandwich 
8—-Cotto cream cheese spread 
9-Pickle and pimento toastwich 





turn 


- 








pancenennnnnennnnnnnnannennnnnnnnannannanaesesnacccaaccecenanns ; | Possible Solution to theti 
: | Animal Fats Problem aun 
; , : | Seen in New Products F emol 
t k h Nn S ‘ The Department of Agriculture an- pre 
on a eC c: a ‘€ & : nounced this week that specially treated euis 
' ‘ inedible animal fats and vegetable oils field 
‘ ; are being used as plasticizing agents in grov 
' ‘ making vinyl plastic products such as terg 
' WIT OO wta ers ' garden hose, floor tile, drapes, table- - C 
' ‘ cloths, place mats, upholstery material stat 
‘ ‘ and refrigerator gaskets. Such plastic ther 
' ‘ products, which are made from plasti- If 
' cizers developed by USDA at its East- pi 
caren ec al ca 5 cag dale ea aris aan ag | rar aha! XC te Bay ern Regional Research Laboratory, and bins 
manufactured by industrial concerns, te 
are on exhibit this week at the annual pe 
meeting of the National Farm Chem- 
PLAY SA FE WITH urgic Council. These were discussed at brs 
the recent convention of Western States ° , 
Meat Packers Association. = 


NON- 


The Department said that three large 
industrial firms have been licensed un- 
der USDA patents to process fats and 
oils by the new method. It said the new 
plasticizer is available in tank-car lots. 


A large potential market for plasti- So 

cizers exists, it claims, as more than pie: 

150,000,000 Ibs. are required for the Pes 

chlorine-containing plastics manufac- : 

* tured each year. $2 

The primary purpose of a _ plasti- let 

‘ cizer is to make an otherwise rigid and . 

brittle material soft and flexible. Plasti- pr 

cizers from fats and oils are said by bss 

PA TA aA > 4 the Department to do this and in addi- = 

tion to be especially valuable for chlor- pe 

ine-containing plastics by shielding ‘ 

them from discoloration and weakening ae 

é : . ; caused by the hydrochloric acid formed 7 

When selecting a packaging material that is to come in direct when plastic is exposed to heat or sun- 7 
contact with food, make sure it has no toxic qualities that ir aa cae pve ss Magee tiny it 
could be imparted to the food. cizers from fats do not make plastics " 


You can have utmost confidence in Patapar Vegetable Parch- 
ment. This high wet-strength, grease-resisting parchment is abso- 
lutely NON-TOXIC. The basic Patapar is 100% pure cellulose, 
tasteless, odorless — nothing added. It meets every requirement of 


the Federal Food and Drug Act. 


During the past 67 years, Patapar has faithfully protected butter, 
cheese, poultry, ice cream, fish, celery, sausage, ham, lard, bacon, 
margarine and many other foods. It is furnished in sheets or rolls — 


plain or beautifully printed with colorful designs. 


When you use Patapar 


you can be sure you are safe. 
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opaque or hazy. 

Dr, G. E. Hilbert, chief of the Bureau 
of Agricultural and Industrial Chem- 
istry, USDA, said the method for pro- 
cessing fats and oils so they can be used 
as plasticizers is relatively simple. The 
acid portion of the fat is treated with 
hydrogen peroxide in such a way that 
a specially oxidized oil results. Such a 
process is cheap and practical and may 
be used with a wide variety of animal 
and vegetable fats and oils. 

Interested persons may write the 
Bureau of Agricultural and Industrial 
Chemistry, Washington 25, D. C., for 
Bulletin AIC-346, “A Survey on Re- 
search Possibilities for Animal Fats.” 
by Swern, Ault and McCutcheon. 

Recently Chemical Week Magazine 
reported that the first plant to make 
fatty alcohol sulfates from tallow will 
start work in March. This new source 
of fatty alcohol sulfates promises heavy 
competition for coconut oil- and petrol- 
eum-based types, the article said, 

Stepan Chemical Co., Chicago, will 
produce 1,500,000 lbs. per year, with 
output serving mainly to “explore the 
market.” According to Stepan, higher- 
carbon fatty alcohol sulfates have a 
number of advantages over coconut oil- 
based sulfates and alkyl aryl sulfon- 
ates. Hence tallow may be able to re- 
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turn to the detergent fold via the syn- 
thetic route, the article concluded. 

“Among tallow-sulfate advantages 
claimed are better detergency, greater 
emolliency to the skin and a cheaper 
and available raw material. Several 
distinct trends are apparent in the 
continuing growth of the detergent 
field. And most of these trends can offer 
growing markets for tallow-based de- 
tergents.” 

Chemical Week Magazine went on to 
state: “In addition to detergent uses 
there are other fields in which tallow 
sulfates offer distinct advantages over 
currently available materials. They can 
be used as plasticizers and in unsatu- 
rated types of coating resins and cer- 
tain polyester resins. They can also be 
used in Zelantype water repellents, as 
oil additives and as emollients in cos- 
metics.” 


Kahn's 1952 Earnings 
Decline from Year Before 


The annual report of the E. Kahn’s 
Sons Co., Cincinnati, showed net in- 
come of $304,660 equal to $1.84 a com- 
mon share, for the year ended Decem- 
ber 31. This compared with $372,544 or 
$2.37 a share, in 1951. 

Milton J. Schloss, president, in a 
letter to shareholders, pointed out that 
price controls on livestock and meat 
were removed last month, restoring 
needed flexibility to the industry. He 
said that the main problems ahead in 
1953 appear to be constantly rising 
costs and decreased numbers of hogs. 

Current assets at the year’s end were 
listed at $3,706,430 and current liabili- 
ties were $698,578. A year earlier these 
items were $3,764,594 and 812,590, re- 
spectively. 


Says U.S. Beef Best Buy 


Speaking before the recent thirty- 
first annual meeting of the Producers 
Live Stock Marketing Association in 
St. Louis, H. D. Wright, manager, said 
that American beef is not only super- 
ior in quality and a better buy than 
the foreign product, but is also priced 
the lowest in years. He pointed out 
further that consumer buying of beef 
is on the increase and predicted that 
a larger acceptance is possible through 
a more aggressive merchandising pro- 
gram. 








The above photograph, which ran on page 
24 of the March 7 Provisioner, was incorrectly 
captioned. The two men are Dr. W, G. Teb- 
bens, technical director, left, and Pat Kinder 
of the Field Technical Group, both of Trans- 
parent Package Co., Chicago. 
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It’s at the cash register where you appreciate the 
value of Sustane .. . it’s when dealers ring up repeat 
sales on products that keep their factory-fresh flavor. 


Sustane No. 1-F antioxidant stops rancidity 

. .. follows through in the finished product. It 

is completely and readily fat soluble . . . imparts 
no detectable color, odor or flavor . . . gives 
long time unrefrigerated protection . . . carries 
through to baked goods and fried foods. 


Sustane No. 1-F is Universal’s flaked highly 
purified butyl hydroxyanisole, manufactured to 
strict specifications—100% active antioxidant 

. . . low in cost . . . easy to apply. 


PRODUCTS DEPARTMENT 


UNIVERSAL OIL PRODUCTS COMPANY 


@ 2° ALGONQUIN ROAD, DES PLAINES, ILL., U. S. A. 





TRADE MARK ® 











WILSON’S NATURAL CASINGS 
ARE STRONG 














Your best sausages always protected in uniformly 
strong Wilson’s Natural Casings. Build bigger prof- 


its by regularly using Wilson’s Natural Casings. 
In every way Wil i 
Sausage is best in ; son S 


\\ Ln \ {/ 
WILSON & Co. 


WineN/ 








v ‘ 
General Offices: Chicago 9, Illinois 
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Oscar Mayer & Co. Makes 
Top-level Transfers 


Effective April 1, top level person- 
nel transfers will affect Allan C. 
Mayer, Harold M. Mayer and Harold 
T. Jaeke, accord- 
ing to Osear G. 
Mayer, president. 

A. C. Mayer 
will be trans- 
ferred from the 
Davenport plant 
to the adminis- 
trative offices at 
Madison, Wis., 
where he will be- 
come assistant to 
John Madigan, 
vice president in 
charge of provi- 
A. C. MAYER sions and_ stock 

procurement. 

Harold Mayer, manager of the Chi- 
cago plant, will become acting man- 
ager of the Philadelphia plant. No 
replacement has been named to fill 
the Chicago position during Mr. 
Mayer’s temporary duty in Philadel- 
phia. 

Jaeke, who managed the Philadel- 
phia plant since its acquisition in 





H. T. JAEKE H. M. MAYER 


1949, will replace A. C. Mayer as 
manager of the Davenport plant. 

Allan and Harold Mayer are broth- 
ers of Oscar G. Mayer, jr., vice presi- 
dent of operations, and the sons of 
the company’s president, Oscar G. 
Mayer. 


Excel Packing Remodeling Plant 


Excel Packing Co., Wichita, Kan., is 
making alterations to beef killing fa- 
cilities for the purpose of increasing 
plant capacity and providing im- 
proved facilities for handling of in- 
edible materials. S. H. Marcus is vice 
president and general manager of the 
concern. Cost of alterations is expect- 
ed to exceed $20,000. 
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THE MEAT TRAIL 


Berky Joins Wiederhold 
Sausage Co. as Vice President 


The Wiederhold Sausage Co., St. 
Petersburg, Fla., was incorporated 
under Florida laws recently. Lewis 
Wiederhold is president and Earl H. 
Berky is vice president. Capitalization 
was listed at $30,000. 

Wiederhold, who organized the com- 
pany several years ago, is in charge 


‘of production, purchase of raw mate- 


rials and plant management. Berky 
joined the company a few months ago. 
He has charge of sales, advertising 
and product distribution as well as the 
office and administration. 

Berky has a background of 37 years 
in the industry. He has been con- 
nected with Swift & Company and 
Arbogast & Bastian in Allentown, Pa., 
and Tobin Packing Co. in Albany, 
N. Y. For several years he was with 
the PROVISIONER’S DAILY MARKET & 
NEWS SERVICE. Until recently he was 
a buyer and industrial specialist at 
the U. S. Army Quartermaster Depot, 
Chicago. 

Within the past few months Wieder- 
hold Sausage Co. has expanded and 
employs 15 persons rather than seven 
as of the first of the year. The com- 
pany has added refrigeration and 
office facilities to the extent of ap- 
proximately $3,500, and plans to in- 
stall a high pressure sausage cooker 
within a few weeks. At the same time 
a new concrete floor will be installed 
in the sausage room and adjacent 
departments. 

The company is processing 23 items, 
including four smoked meat products. 
Four items are not being made by 
other Florida packers, it is claimed. 

Wiederhold recently announced that, 
effective April 1, employes would 
benefit by a quarterly bonus based on 
the company’s profits. 


Los Banos Abattoir Completes 
Extensive Remodeling Program 


Los Banos Abattoir, Los Banos, 
Calif., is now in full seale operation 
on its recently completed calf killing 
floor. 

Contained in a new addition to the 
plant, and completed at a cost of 
$100,000, the new facilities permit calf 
slaughtering at 150 per hour. New 
washroom facilities and other altera- 
tions were made to qualify the plant 
for permanent government inspection. 
Tony LaSalvia, partner and general 
manager, is in charge of operations. 

Most equipment was furnished by 
LeFiell Co., San Fraricisco, and Mario 
Ciampi, San Francisco, was architect. 











Chicago MID Inspector 











ORAN L, BENNETT, newly appointed in- 
spector-in-charge, meat inspection labora- 
tory, MID, Chicago, prepares to examine a 
bacterial culture. Bennett, a ten-year veteran 
with the laboratory service of MID, is a 
graduate of Davis Elkins college, Elkins, 
W. V. He has done graduate work at both 
the University of Maryland and the Gradu- 
ate School of the Agriculture Department. 





New Sausage Company is 
Organized in San Francisco 


Poletti Sausage Co. has been 
formed in San Francisco, Cal., to 
manufacture Italian style sausage and 
specialties and is expected to begin 
operations soon. The concern is head- 
ed by John Poletti, former partner of 
the Cariani Sausage Co., whose inter- 
est in the Cariani concern was recent- 
ly purchased by his former associates. 

The Poletti concern has taken over 
the building of the former Kam Wah 
Sausage Co., and is remodeling it to 
install larger coolers and a refrigerat- 
ed boning room, and also provide 
space for aging and drying salami. 

A feature of the plant will be a 
glass room to be built atop the plant 
for sun-drying salami. Jack Parodi is 
vice president of the company, Joe 
Castagnola will be plant superinten- 
dent, and George Martinone will be 
sausage foreman. Plant capacity is 
expected to approach 50,000 lbs. 
weekly. 


Morrell Installs Compressor 

John Morrell & Co., Ottumwa, Ia., 
recently completed a new ammonia 
compressor plant at its Sioux Falls, 
S. D., plant which will produce 500 
tons of ice per day. 
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PIN-TITE is the best 


shroud cloth for you! 
Outliasts ordinary 


shrouds many times over. 


Pulls tight 


without tearing. Special weave permits 
complete aeration. Bleaches white and 
marbleizes. The bold red stripe identifies 


the Extra Strong pinning edge. 


Save 


time—Save money—Use PIN-TITE. Mall 
the coupon for your free working sample. 
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Gulf Coast in general will be the next 
great frontier of beef production in 
this country. Wentworth was the 
main speaker of the Visitors’ Day 
Program in St. Petersburg, presented 
by visiting Kiwanians. 

Hugo Slotkin, president, Hygrade 
Food Products Corp., Detroit, spoke 
Wednesday at the monthly meeting 
of the Society for Advancement of 
Management at the Indianapolis Ath- 
letic Club. Slotkin discussed objectives 
and problems of developing better 
teamwork in management through 
executive training. 

>C. Oscar Schmidt, jr., president, Cin- 
cinnati Butchers Supply Co., Cincin- 
nati, O., has been elected an associate 
member of the American Institute of 
Management. 

»>P. W. Rounsevell, Inc., sausage 
manufaeturers, announced the removal 
of their plant and office to 11-15 South 
Market. st., Boston 9, Mass. 

The eighth annual Waterloo Meat 
Animal: Show will be held October 22, 
23 and 24 at the National Dairy Cat- 
tle Congress grounds, according to 
Louis I. Thompson, show manager. 
The show will feature market classes 
of cattle, hogs and lambs and a total 
of $4,500 will be offered in cash 


Iowa State College, Iowa Department 
of Agriculture, U. S. Department of 
Agriculture, Rath Packing Co. and 
numerous livestock and farm organi- 
zations. 

»Ralph Robinson has been named as- 
sistant general sales manager in the 


>Col. Edward N. Wentworth, director packing division of Geo. A. Hormel 
Stroag! of Armour and Company’s livestock & Co., Austin, 
bureau, predicted that Florida and the Minn., according 


to an announce- 
ment by C. A. 
Nockleby, vice 
president in 
charge of the di- 
vision. Robinson 
joined Hormel] in 
1941, then served 
in the Navy. Up- 
on his return his 
first assignment 
was to Corpus 
Christi, Tex., and 
in 1948 he was 
transferred to 
Austin as midwest sales manager. For 
the past two years Robinson has 
served in a supervisory capacity in 
various manufacturing departments 
of the plant in Austin. 

Bernard Flank, Atlantic City, N. J. 
wholesale provision dealer, died on 
March 1 after a short illness. 
Joseph Paull, Philadelphia meat 
wholesaler, was elected chairman of 
the board of directors of the Uptown 
Home of the Aged for the third con- 
secutive year. Paull is widely known 
for his prison welfare work as well 
as his civic and communal work. 
Four meat packers from Finland 
who are traveling in the United States 





RALPH ROBINSON 





prizes. Sponsors of the show are: this week visited the Chicago offices 
Waterloo Chamber of Commerce, of THE NATIONAL PROVISIONER. They 
tn cay meal forms your hams better . . . ab- 
sorbs less . boasts an absolute minimum of 
shrinkage. This is the stockinette you've been 
hearing about .. . the full raed stockinette 
that is str and more elastic . . . FO 
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BEST stockinettes can be 


M- 
applied in half the 


time—easily and quickly. A trial will convince 


you. 


Use the coupon below for free samples 
and prices. SEN and receive a 
valuable, free "SURPRISE GIFT! 
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Colerain, Alfred and Cook Streets 
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a [C0 PIN-TITE SHROUD CLOTHS, Size......... 

- (C0 FORM-BEST STOCKINETTE, Size ........ Kine 

i o Pe a 

C ame. ~> 

t ns goer ie 

o Company B 2 

6 B AGRICULTURE SECRETARY EZRA TAFT BENSON invited cattlemen and Senators to a re- 
gy Addr iN cent luncheon to discuss means of halting the decline in cattle prices ‘without going into 
Q & government gratuity." Left to right, seated: Benson, Sen. Pat McCarran and Samuel Hyatt, 
g Clty Zone State a president, American National Livestock Association, Standing: Sen. Wallace F. Bennett 
a ; 


Sen. Thomas H. Kuchel, Sen. Hugh Butler and Sen. Robert Kerr. 
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for a 


SPECIFIC APPLICATION 


There's a reason for that long snout 
and sticky tongue on the anteater. 
He's job designed for living. That 
tongue leaps out to capture the inhabi- 
tants of the anthills his strong curved 
claws have torn apart. The bushy tail? 


It’s just for decoration. 


The Battle Creek Model 201 was designed for one 
purpose — to wrap sliced bacon packages more 
efficiently. By building this machine for a specific 
job, Battle Creek has assured you a higher produc- 
tion rate, a better package, and a lower cost per 
package. 


A “tension-wrap” for self-serve packages. In wrapping, 
the cellophane is held under tension and excess air is 
rolled out just before sealing. The result:is a wrap that 
makes your package a self-selling showcase. 
“Double-Sealing” creates a durable, moisture-proof 
package. After the bottom lap and end folds have been 
sealed under tension the ends~are folded under and 
sealed to the bottom of the tray, assuring a sturdy, 
well-sealed package. 

Quick, simple changeover from one size to another. 
Hand wheel adjustments make size changes (5 minutes 
or less) and paper cut-off adjustments (30 seconds or 
less) quick and simple. Even an inexperienced opera- 
tor can do it. 

Machine cleaning “down-time” kept to a minimum. A 
hinged carriage completely exposes the few parts of 
the machine that need cleaning. Non-corrosive metal 
parts are used wherever the product touches the metal 
parts. 

Additional features that mean higher production at 
lower cost. Spring mounted folders and sealers take 
care of package irregularities. Electrical safety trips 
and extra wide feeding and sealing plates prevent 
cripples. Under normal conditions it is next to impos- 
sible to cripple a package on the machine. 


Write or telegraph for complete details 
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are Fritz P. Niinivaara, director, re- 
search laboratory of the Farmers’ 
Cooperative Packinghouses, Hameen- 
linna, Finland; Eino Niemisto, a chem- 
ical engineer with Savo-Karjalan, 
Osuusteurastamo R. L., Kuopio, Fin- 
land; Kalle Peltola, general manager, 
Itikka Cooperative Slaughter House 
Co., Seinajoki, Suomi, Finland; and 
Pentti Vuorela, managing director, 
Osuusteurastamo Karjapohjola R. L., 
Oulu, Finland. They went from Chi- 
cago to Madison, and will then travel 
in Iowa and other parts of the Mid- 
west, visiting meat packing plants to 
get construction ideas. 

Ray J. Kippes of the Ellis Rendering 
Co., Ellis, Kan., died suddenly of a 
heart attack while on business in the 
Panama Canal Zone. Besides his busi- 
ness interests in Central America, 
Kippes was interested in the render- 
ing business in Kansas, Nebraska and 
Texas. 

»>G. B. Nissen, president of the Nis- 
sen Packing Co., Inc., Webster City, 
Ta., left this week for an extended trip 
through the southern states, accom- 
panied by Mrs. Nissen. He will visit 
various packing plants along the way. 
During his absence R. U. Nissen will 
be in charge of the plant, where ex- 
tensive remodeling of the hog killing 
department is under way. 

The world’s first trans-Atlantic fly- 
ing bulls, which are being imported 
by Thomas E. Wilson, chairman of 
the board, Wilson & Co., Inc., arrived 
in Chicago this week. The Shorthorn 
bulls were purchased in Scotland. 
They will be kept at Wilson’s Edellyn 
Farm near Lake Forest, IIl. 

After a one-day work stoppage, 
about 350 employes of Hygrade Food 
Products Corp., Buffalo, N. Y., re- 
turned to work. A company spokes- 
man said the workers returned “of 
their own accord.” 

The Kingston Provision Co.’s 50-day 
old strike was ended when an agree- 
ment was reached between the firm 
and Local 140, Amalgamated Meat 
Cutters and Butchers Workmen. Com- 
pany representatives at the meeting 
were Daniel Davis, president; Noel A. 
Thomas, secretary, and John Morris, 
attorney. The union was represented 
by Harry Poole, international vice 
president, and James Kenny, interna- 
tional representative and _ business 
agent for the local. Terms were not 
revealed. The packer is located at 
Kingston, Pa. 

»The Shen-Valley Meat Packers, Inc., 
Timberville, Va., annual meeting on 
March 6 at Broadway, Va., was at- 
tended by 650 people. The annual re- 
port was presented by A. J. Jessee, 
secretary, in the absence of M. J. 
Sheffield. Officers elected were: R. S. 
Graves, president; John L. Turner; 
vice president; Sheffield, general 
manager and treasurer, and Jessee, 
secretary. G. H. Clark presided. The 
main speaker was R. N. Benjamin, ex- 
ecutive secretary of the Pennsyl- 
vania Farm Bureau Federation. 
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Americans Spend “Less” 
For Meat Now Than in 
Depression Thirties 


Shades of the “thread bare thirties.” 
The Bureau of Agricultural Economics 
has estimated that consumers spent 
about 5.5 per cent of their disposable 
income for meat last year. In the de- 
pression year of 1934 each person spent 
6.4 per cent of his disposable income 
for meat. Disposable income had grown 
from 627 in 1925 to an estimated $1,472 
in 1952. 

Consumers spent an estimated 2.8 
per cent of their disposable income for 
beef in 1952—exactly the percentage 
they spent in the “cheap meat” year of 
1934, the bureau said. The average 
price of beef then was figured at about 
21 cents per Ib. 


Wisconsin Oleo Bill 


A bill proposing repeal of a Wiscon- 
sin law imposing a 6c tax on each 
pound of oleomargarine bought in an- 
other state and brought into Wisconsin 
was introduced in the state legislature. 
Wisconsin law now provides that no 
person shall use oleo in the state which 
was not purchased there unless he ob- 
tains a $1 license from the state agri- 
culture department and pays a tax of 
6c a lb. Wisconsin also levies a tax 
of 15c a lb. on all oleo sold in the 
state. 

The Wisconsin Council of Agricul- 
tural Cooperatives favors repealing the 
state tax of 15c a Ib. on oleo sold in the 
state “providing the color yellow be 
kept inviolate as the trademark for 
butter.” 


Progress of Boston 
Central Artery Halted 


Eviction of Boston meat wholesalers 
and processors to make way for con- 
struction of the Central Artery through 
the market district has been held up 
pending an engineering study of prob- 
lems involved, it was reported recently. 
Nearly 40 meat concerns are still lo- 
cated there, although several have al- 
ready moved to new quarters. 

It was originally planned that the 
Massachusetts Market Authority would 
provide quarters for these and other 
firms, but due to financial problems the 
authority collapsed. 


Illinois Horsemeat Bill 


A horsemeat control bill has been 
introduced into the Illinois Senate. One 
provision would require that horse, 
mule and donkey meat be cut into small 
pieces and distinguished from beef by 
either charcoal mixtures or some color 
other than red. 


Tennessee Oleo Legislation 


Tennessee’s Senate passed and sent 
to the House a bill to require minimum 
Vitamin A fortification in oleomargarine 
of 15,000 units, the federal require- 
ments. 












oster-Built 2 Bunkers 





® Lowest Cost 

® Dependable 
Refrigeration 

® Efficient Operation 

® Simple To Install 


Cut Your Truck 
ofrigeration Costs 








For over the road haulers and city delivery trucks Foster-Built Dry Ice 
Bunkers give dependable truck refrigeration at only a fraction of the cost 
of expensive mechanical refrigeration units. 


Low Purchase Price © Lowest Operating Cost 


Foster-Built Dry Ice Bunkers are the prac- 
tical, lowest cost way to sure, effective 
truck refrigeration. Foster-Built puts the 
great temperature-reducing and food pre- 
serving qualities of dry ice to work effi- 
ciently. There’s no complicated mechanism 
to break down—a low amp fan forces air 
along the chilled metal plate, circulating 
arctic air throughout the truck body—keep- 
ing the load at the desired temperature. 





Low Installation Cost 


Simple to install, Foster-Built Bunkers need 
only the placement of four studs and a quick 
wiring operation to be ready for service—and 
they can be removed in minutes when refrig- 
eration is not needed. 
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Foster-Built Bunkers, In ire 
757 W. Polk Street, Chieses 7, Mlinois 
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_| Case Histories of Foster-Built Dry-ice Bunkers Booklet. 
[_] Dry Ice Warehouse List 





Company............... 
gee ery ONE BE LIE, Se : 


Maid tis 
Gute = 








The National .Provisioner—March 14, 1953 31 











& 


SYLVANIA 


CASINGS FOR MEATS 


@ Here is the original pre-stretched casing 
that eliminates guessing. Sylvania Casings stuff 
evenly without breaking—seal in flavor — 

aid sales. Used by America’s leading packers 


of top quality meat products. 


Special attention to individual designs 


printed in color. 


Visit us at Booth #101 at the A.M.A. 
National Packaging Exhibition, 
Navy Pier, Chicago, April 20-23, 1953. 
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SYLVANIA Casings for Meat (svn 


Sylvania Division, American Viscose Corporation, ‘ eal as : 
1617 Pennsylvania Bivd., Philadelphia 3, Pa. “ dliets »” 
e A.M.A. Casings Division: 111 North Canal Street, Chicago 6, Illinois @« 


on, 


23, 1953. 


SYLVANIA DIVISION, AMERICAN VISCOSE-GORPORATION 
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A New Look at the Significance of 
Fat and Hog Dressing Yields 


By 


O. G. HANKINS, R. L. HINER, AND H. S. SLOANE 
Bureau of Animal Industry, U.S. Department of Agriculture, Beltsville, Md. 


HE yield of the dressed carcass in 

relation to the live weight of meat 

animals is a factor of obvious im- 
portance. Generally termed “dressing 
percentage,” according to a Department 
report (2)* involving more than 5,000 
normally-fed hogs the yield varies from 
about 67 to 80 per cent accompanying 
the increase in final feedlot weight 
from approximately 60 to 380 lbs. In 
obtaining these yields the carcasses 
were “dressed” with heads on, leaf fat 
in and hams not faced. Calculations 
were based on final feedlot and chilled 
carcass weights. 

It is well known that as a rule in- 
creasing fatness accompanies increas- 
ing weight and that fat hogs “dress” 
higher than thin hogs. Therefore, as 
fatness increases in a given typical 
case there is an increase in dressing 
percentage. A good indication of this 
fact is found by making appropriate 
calculations with data presented in an- 
other Department report (4). With a 
variation in cutting fat from 10.9 to 
21.5 per cent, dressing percentage in- 
creased from 73.6 to 82.5. 

In still other Department work (3) 
a total of 275 large, intermediate and 
small type Poland China hogs was 
slaughtered when final feedlot weights 
of approximately 225 lbs. were attained. 
The respective mean dressing percent- 
ages were 74.3, 73.6, and 78.2. The much 
higher yield of chilled carcass by the 
small type than by either of the others 
was associated with a definitely greater 
degree of fatness. The difference in 
yield of carcass between the large and 
intermediate types was small and not 
significant and was associated with less 
differentiation in type and fatness be- 
tween them and the small type. 

Many persons are acquainted with 
the fact, moreover, that the relative 
amount of “fill” in the stomach and in- 
testines at the time of slaughter can 
be an important factor influencing car- 
cass yield. “Empty” hogs tend to 
“dress” higher and “full” hogs lower 
than do others of about the same de- 
gree of fatness with an intermediate 
“fill,” 

In work at Beltsville on the develop- 
ment and evaluation of strains of meat 
type hogs during recent years, how- 
ever, indications were evidenced that 
dressing percentage could be materially 

*See ‘‘Literature Cited,’’ page 40. 
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influenced by a factor other than those 
mentioned. Therefore, existing data 
were subjected to more intensive study 
and, in addition, an experiment was set 
up to throw more direct light on the 
problem. It is the purpose of this article 
to report on the results of this investi- 
gation of dressing percentage and its 
significance. 

Considerable effort was devoted to 
Beltsville in recent years to the devel- 
opment of certain inbred strains of 
swine based on crossbred foundations. 
These strains are as follows: Danish 
Landrace-Chester White, Danish Land- 
race-Duroc, Danish Landrace-Large 
Black, Danish Landrace-Poland China, 
Danish Landrace-Duroc-Hampshire, and 
Yorkshire-Duroc-Danish Landrace- 
Hampshire. Purebred Danish Landrace 
swine were included in the work for 
purposes of comparison. 

Standardized methods of feeding and 
management were employed in the pro- 
geny testing phase of the work and 
representative animals were slaugh- 
tered for carcass and meat studies when 
they individually attained a final feed- 
lot weight within the range of 215 to 
234 lIbs., inclusive. The animals had 
access to water but no feed during the 
last 24 hours prior to slaughter and a 
live weight was determined just before 
killing to supplement the final feedlot 
weight. 

In dressing these hogs, the carcasses 
were center split, the heads were left 
on, the leaf fat in and the hams were 
not faced. Chilling was done at about 
35° F. for three days and cold dressed 
weights were then determined. These 
weights and liveweights at slaughter 
were used in calculating dressed per- 
centages. The carcasses were meas- 
ured by a method described in a previ- 
ous Department report (1) and cut by 
a standard method involving, among 
other steps, the preparation of full-cut 


heads, picnic shoulders, butts, plates 
and short-cut, unskinned hams. Yields 
of certain combinations of cuts also 
were calculated on the basis of live 
weight at slaughter. 

During a period of four and one-half 
years, data were collected on a total 
of 447 hogs. The numbers representing 
the seven strains varied from 80 to 118 
animals. 

To supplement the information ob- 
tained from the 447 hogs, selection was 
made of 41 other animals. These selec- 
tions were made on the live animal 
basis and wide variations in fatness, 
muscular development, type and pro- 
spective dressing percentage were 
sought. Both barrows and gilts were 
included and there were 16 lines of 
breeding represented by 31 pigs from 
the seven Beltsville inbred strains, one 
from a cross between strains, eight 
from crosses between strains and 
American breeds, and one from an 
American breed. There was little varia- 
tion in live weight. All pigs were full- 
fed and, with four exceptions, in which 
no animal protein was fed, the diet was 
well-balanced. 

The slaughtering, chilling, measur- 
ing, and cutting procedures were the 
same as those employed with the larger 
group of hogs, except that the variable 
of “fill” was avoided by determining 
the “net body weight” which is the live 
weight minus the weight of contents 
of digestive tract and bladder. These 
net weights and the corresponding cold 
carcass weights were used in the calcu- 
lation of dressing percentages. Like- 
wise, the yields of cuts from the 41 
hogs were calculated on the basis of 
net body weight. 

A summarization of data on the 447 
hogs representing the seven inbred 
strains developed at Beltsville is pre- 
sented in Table 1. Attention is first 
directed to the fact that the mean live- 








TABLE 1. FATNESS AND YIELDS OF SEVEN BELTSVILLE INBRED STRAINS OF HOGS 
Number Live « Mean thick- 

Strains of hogs of weight at ness of Dressing Preferred 
hogs slaughter back fat per cent Cuts 

pounds mm. *per cent 
TIONG is ave ccdea Reseda dnaesee enced 39 10.5 39.4 78.65 47.9 
Landrace-Poland China ............+e0+ 118 212.0 40.2 80:06 49.5 
Landrace-Large Black ............e006 70 211.5 43.6 80.05 48.7 
EMORTROO-DUPOE. 6 coscccccccctocdicceses 73 213.0 41.1 78.72 48.1 
Landrace-Chester White ........+..++.. 30 211.9 39.7 80.93 49.7 
Landrace-Duroc-Hampshire ..........++ 45 210.1 41.8 78.09 46.6 
Yorkshjre-Duroc-Landrace-Hampshire ... 72 . 213.1 42.7 79.28 48.3 
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for Slicing and 
Pre-packaging 





1. Counts and stacks from 4 to 16 slices auto- 
prapesng | and number of slices can be changed 
by the flick of a switch while the machine is in 
operation. 

2. Counts and shingles in groups from 4 to 16 
slices, as required for Canadian Bacon. 

3. Accommodates products up to 914” wide by 
63%” high; handles 24” loaves two at a time. 


4. Flexibility of operation enables entry into pre- 
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acka ing with minimum cash outlay. Units can 
e added to meet largest production need. Lay- 
outs engineered to fit your requirements. 


5. Nation-wide service facilities of U.S. Slicing 
Machine Co. 

6. Satisfied users in 46 states — from smallest to 
largest packing houses—provide conclusive proof 
of the acceptability and efficiency of model 170-G. 
Get details now, including suggested layouts, 
hourly production and costs. 





U. S. SLICING MACHINE CO., INC. 
331 Berkel Bidg., La Porte, indiana 


Slicer-Grouper. 


Name. 


Without obligation to me send all the facts about the 170-G 





Address 





City State. 
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weights at slaughter ranged only from 
210.1 to 213.1 Ibs. 

The thickness of back fat represented 
by the mean of measurements taken at 
five different points, to which reference 
was made in Table 1 was used as the 
index of fatness for each carcass. The 
validity of this index was shown in an 
earlier paper from the Department (1), 
the correlation between mean thickness 
of back fat and percentage of fat in 
the edible portion of the dressed car- 
cass being +0.84 + .04. It will be 
noted that the thickness of back fat for 
the various groups ranged from 39.4 to 
43.6 millimeters. The Landrace car- 
casses had the thinnest back fat with 
Landrace-Chester White and Landrace- 
Poland China following in order. On 


ADVANCE DIP TANKS 





for Browning Meat Loaves 


Produce perfect loaves faster . . . get the edge 
on competition. Give loaves that rich brown, sales- 
producing crust after they leave the oven, reduce 
shrinkage to a minimum, and save extra labor 
time. Economical, simple to operate, easy to 
clean. Capacity 9 to 12 loaves per dip. May also 
be used for paraffin and gelatin dips, or for 
browning hams and other products. Available in 
stainless steel or standard models; gas or elec- 
trically heated. 






Stainless 
Steel Model 








Standard Model 












LOOK AT THESE FEATURES! - 


Shortening is heated above the tubes only; 
particles separating from the product fall into 
cold zone and do not burn or discolor the 
shortening. 


Automatic controls prevent smoking, thus doub- 
ling the life of the shortening. 


No burned or. spotted loaves. 
Tank capacity, 9 to 12 loaves per dip. 


Tank may also be used for browning hams, for 
all types of French frying, or for various hot 
dips such as gelatin or paraffin. 


Write for Detals and Prices Today! 


OVEN COMPANY 710 Se. 18th Street, St. Levis 3, Misseur: 


Fort Engineering & Seles, Ltd., 1971 Tensley, Montreal, Canada 








Here's the BEEF BRANDER 
you need to do your own grading! 


Roll-Brand your own beef with any design, wording or 
mark . . . for perfect identification, added sales appeal 
and increased d nd. No. 200 non-electric Beef Brander 

res hand engraved interchangeable roller dies, self- 
Inking reservoir cylinder, extra sturdy construction. With 


the other hand, the Landrace-Large 
Black carcasses had the greatest thick- 
ness of back fat and the Yorkshire- 
Duroc - Landrace - Hampshire carcasses 
were next to the fattest. 

Table 1 shows further that the Lan- 
drace-Chester White hogs “dressed” 
highest with Landrace-Poland China 
and Landrace-Large Black following in 
order, and the two of them practically 
identical. Lowest in this respect were 
the Landrace-Duroc-Hampshire hogs 
and next to them were the purebred 
Landrace. 

Of greatest interest with respect to 
Table 1 are the relationships between 
fatness and dressing percentage. It is 
especially noteworthy that the highest 
dressing strain, the Landrace-Chester 
White, was next to the thinnest in back 
fat. Moreover, the Landrace-Poland 
China strain was next to Landrace- 
Chester White in both respects, al- 
though the dressing percentage of the 
former was practically the same as that 
of the Landrace-Large Black hogs. The 
latter, on the other hand, was the fat- 
test of all seven strains. 

These results relating to the Lan- 
drace-Chester White and Landrace- 


Poland China strains indicate that it 
is entirely possible to produce hogs of 
only moderate fatness without sacrifice 
in dressing percentage. In contrast, as 
exemplified by Landrace-Large Black, 
greater fatness resulted in no higher 
yield of carcass. In fact that strain 
“dressed” considerably lower than the 
Landrace-Chester White strain. 

The suggestion is obtained from these 
findings that the dressing percentages 
were high in the cases of Landrace- 
Chester White and Landrace-Poland 
China, despite only moderate fatness, 
because there was relatively great de- 
velopment of other components. Of 
course the only other components en- 
tering into the picture were muscle 
and bone. In that connection it is of 
interest, as also shown in Table 1, that 
the two strains mentioned had the 
highest yields of preferred cuts, includ- 
ing hams, loins, bacon, picnic shoulders 
and shoulder butts, all of which except 
bacon are classed as lean cuts. 

The coefficient of correlation for the 
relationship between thickness of back 
fat and dressing percentage was +.19 
when the 447 hogs were considered as 
one group. This value is of ‘interest 


short handle, only $47.50 complete with roller; extra 
engraved rollers (any dovige) $27.00 ea. Extension handle 
for high rail yay 2.00. Use with Great Lakes 
Quick-Dry Violet or NuBrown Ink. Order today! 





GREAT LAKES 
STAMP & MFG. CO. 


2500 IRVING PARK ROAD e CHICAGO I8, ILL. 
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m because of its low magnitude which in- 
dicates that degree of fatness was not 










od a major factor influencing carcass yield ; 
at among these Landrace and Landrace * 
ce crossbred hogs. However, of greater q 3 
he interest are the differences shown be- sa 
he tween the seven groups of hogs. Be 
an The coefficients for this same rela- 4 7 
)s tionship varied from —.04 for Landrace ro 
SS on one extreme to +.39 for the York- 2 
in shire-Duroc-Landrace-Hampshire on the 7: 
r- other extreme. The former value, of A 
be course, indicates that in the case of the +f 
or Landrace strain the thickness of back 
to fat had no effect on dressing percent- 
ir- age. The latter suggests an appreci- 
ith able, although not a major, effect in the 
se- case of the Yorkshire-Duroc-Landrace- 
On Hampshire. . 
ge Closely approaching the YDLH strain full line 
*k- was the Landrace - Duroc - Hampshire 
re- strain with a coefficient of +.36. The 
38 Landrace-Duroc, Landrace-Large Black 
and Landrace-Chester White strains rom a 
n- may be grouped together with coeffi- 
a” cients ranging from +.22 to +.26. ° 
ma For the remaining strain, the Lan- SIN pe 
in drace-Poland China, the correlation be- 
lly tween back fat thickness and dressing 
ere percentage was only +.14, indicating Source 
gS little effect of the former on the latter. 
red The supplementary group of 41 hogs 
mentioned earlier ranged from 198 to 
to 220 lbs. in live weight at slaughter. 
cen “Net body weight” varied from 193 to 
i is 215 lbs., chilled carcass weight from 
est 156 to 181.5 lbs. and dressing percent- 
ed age from 79.67 to 85.53. The ranges 
ae for average thickness of back fat and 
and yield of preferred cuts were from 31.0 
ea to 54.2 mm. and from 47.3 to 54.2 per 
pried cent, respectively. 
a The coefficient of correlation for the 
1 relationship between thickness of back 
fat- fat and dressing percentage was + 0.43. 
With the percentage of fat cuts, includ- 
sis ing back fat, leaf fat, plate and fat 
vl trimmings on one hand, and dressing BEMIS Products 
. it percentage on the other hand, the cor- 
of pee ge Miers page the yield of 
. preferred cuts and the carcass resi- f th M t | d t 
eo dual, including all parts except the fat of e ea il us I 
ack, por —% Lage te cuts, were each = 
‘ related with dressing percentage, the f 
oe coefficients were +0.47 and —0.39, re- ... also include lard press cloths, 
the spectively. The differences among these parchment-lined bags, ready-to-serve 
four relationships were not great. Per- 
saise haps of most interest is the fact that meat bags, cellophane bags, roll duck, 
es the correlations between fat cuts and cheesecloth, beef or neck wipes, 
ace- preferred cuts on one hand and dress- \ insid k 
‘and ing percentage on the other were the scale covers, Inside truck covers 
ess, two highest and the difference between and delivery truck covers. 
de- them was minor in importance. 
Of — 1 (page ig Bo a scatter nt All Bemis products are good products... 
a gram, showing also the regression line i 
a for the relationship between the yield and you benefit still further when 
s of of preferred cuts and dressing per- you can get all of your needs 
that centage. Attention is called to the fro ingl 
the wide variation in yield of preferred cuts m a single source. 
Jud- at a given dressing percentage as, for 
ders example, at 83 and in dressing per- e 
cept centage at a given yield of preferred B 
cuts, such as, about 50.25 per cent. e ! | } 1 Som 
the Figure 2 (page 40) is a similar dia- 
back gram showing the relation between fat 
F cut yield and dressing percentage. 
: rd With thickness of back fat and yield General Offiess-—3t. Louie 2, Me. 
west of preferred cuts as the independent Sales Offices in Principal Cities 
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EASY TO OPERATE 


And you get long, accurate service 
with these Fairbanks-Morse built-in 
advantages. 

Fairbanks-Morse Dial Scales speed 
weighing because they’re designed for 
easiest reading. The weighmen can 
read the correct weight at a glance. Even 
with drop weights applied, weights are 
still read right at the point of the indi- 
cator ... no mental calculations are 
required. It’s easier... faster... more 
accurate. Human errors are eliminated. 

Check these features that mean fast, 
accurate weighing, with your Fair- 
banks-Morse weighing expert or write 
Fairbanks, Morse & Co., 600 S. Michi- 
gan Ave., Chicago 5, Il. 


FAIRBANKS-MORSE 


@ name worth remembering when you want the best 
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In good hands 


Valuable cargo? 


You bet it is. 

And that’s why you can be certain 
it’s in good hands when you 

route it Spector. Here’s why: 

ULTRA MODERN REEFER FLEET 


for all types of perishable cargo. Most with Hunter 
temperature control units. 


SPECIAL PERSONNEL 
assigned to perishable loads, both at the 
terminal and en route. 


PERIODIC ROAD CHECKS. 
Fast Relay System gets your load there faster. 
“En Route” cargo checks at every Relay station. 
EXPERIENCE RECORD 


of nearly 20 years includes hauling assignments for 
leading packers throughout the nation. 


Write or phone for Points of Service Today 


the wise selector routes it 
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variables and dressing percentage as 
the dependent variable, the coefficient 
of multiple correlation was found to 
be 0.847. When the percentages of fat 
cuts and preferred cuts were the in- 
dependent variables and dressing per- 
centage the dependable variable, the 
coefficient was 0.919. The equation for 
estimating dressing percentage in the 
latter instance is as follows: 


Dressing percentage — 33.16 + 
0.786 X percentage preferred cuts 
+ 0.606 X< percentage fat cuts. 


Attention is called especially to the 
relative magnitude of the two regres- 
sion constants, 0.786 and 0.606, in the 
foregoing equation. The indication is 
that the yield of preferred cuts made 
a greater contribution to dressing per- 
centage among these 41 hogs than did 
the yield of fat cuts. 


In further analysis, the data were 
arranged in increasing order of dress- 
ing percentage. Tabulated with that 
percentage in each instance were the 
percentages of (1) preferred cuts; (2) 
fat cuts representing the combination 
of back fat, leaf fat, plate and fat trim- 
mings, and (3) the residual composed 
of the remainder of the dressed carcass. 

Steps were then taken to bring out 
differences when dressing percentage 
was equalized. To accomplish this, pair- 
ing was done of the first and second 
hogs on the list in which the animals 
were arranged in increasing order of 
dressing percentage. Data on the indi- 
vidual with the higher percentage of 
preferred cuts were placed in Group 1 
and those on the individual with the 
lower percentage in Group 2. Also 
paired on this basis were the third and 
fourth hogs, fifth and sixth hogs, and 
so on until 20 pairs had been set up. 
Table 2 shows the results. 

Examination of Table 2 shows that 
there was little difference between the 
two dressing percentages in the case of 
any pair. Moreover, the difference be- 
tween the two means was only 0.01 per 
cent. The almost complete extent to 
which dressing percentage was equal- 
ized is thus indicated. 

As shown by the next to the last 
column of Table 2, however, the differ- 





86.0 



































84.0 
= 
2 
Ww 
o 83.0 
a 
WwW 
a 
ro) 
= 
” 82.0 
” 
WwW 
a 
a 

81.0 

ad 
e ae . 
80.0 75 Corr. coef. ryy?t 0.47 pe 
ate e ~ Estimating equation: 
o 
| Dr. % = 59.3%+0.457 (% Preferred cuts) 














79.0 





Standard error Sxy* 1.29% 
1 1 




















47.0 48.0 49.0 50.0 


1 L 
51.0 52.0 53.0 54.0 55.0 


PREFERRED CUTS AS A PERCENT OF EMPTY BODY WEIGHT 


Figure |. Relation between the percentage of preferred cuts 
and dressing percentage among 41 selected hogs, 


ence between the yields of preferred 
cuts varied widely. The range was 
from 0.32 to 4.16 and the mean of the 
difference was 1.55 per cent. This mean 
difference was highly significant. It is 
clear, therefore, that between the two 
groups of hogs shown in Table 2, with 
dressing percentage equalized, there 
was an important difference in the ex- 
tent to which the yield of preferred cuts 
contributed to the yield of carcass 
(dressing percentage). Further exam- 
ination of Table 2 shows, however, that 
in the case of Group 2, where the yield 
of preferred cuts made the lower con- 
tribution to dressing percentage, the 
yield of fat cuts definitely made the 
higher contribution. The mean differ- 
ence between groups with respect to 
this combination of cuts was 1.42 per 
cent. 

Thus, the higher yield of preferred 


cuts in Group 1 was largely counter- 
balanced by the higher yield of fat cuts 
in Group 2. The mean difference of 
0.12 per cent in residual in favor of 
Group 2 completed the balance. 

The question naturally arises as to 
the possible influence of sex on these 
results. Examination of the distribution 
of barrows and gilts showed sex to have 
no bearing on the differences shown. 

These results show that it is entirely 
possible through breeding and selection 
to reduce the fatness of hogs without 
sacrifice in dressing percentage. In the 
instances shown here a decrease in fat 
and “residual” cuts was compensated 
for by an increase in the yield of pre- 
ferred cuts. 


Summary and Conclusions 


Study of 447 hogs representing seven 
Beltsville inbred strains showed that 





Carcass com t 


TABLE 2, DIFFERENCES IN YIELDS OF PREFERRED CUTS, FAT CUTS AND RESIDUAL CUTS 
BETWEEN HOGS EQUALIZED AS TO DRESSING PERCENTAGE 





Hog Carcass 

pair (Dressing Preferred 
number percentage) cuts 
49.42 
51.44 
50.14 
51.84 
49.42 
52.05 
50.85 
49.45 
51.59 
52.24 





20... 2 
MEO Sh eas cules eqnee 82.50 





as per ges of net body weight 
GROUP 1 GROUP 2 
Carcass 
Fat Residual (Dressing Preferred 
cuts cuts percentage) cuts 
14.01 16.24 79.84 48.25 
12.51 16.37 80.21 47.28 
15.23 15.41 80.87 49.37 
12.11 17.28 80.97 49.74 
15.00 16.86 81.35 48.31 
12.59 16.83 81.56 50.43 
14.71 16.03 81.79 49.57 
18.78 13.86 81.80 49.13 
15.71 15.18 82.09 51.14 
13.51 16.81 82.76 51.76 
14.39 16.57 82.88 51.32 
11.69 17.10 82.98 51.11 
17.84 15.57 83.00 48.60 
16.56 15.36 83.17 50.87 
15.30 16.56 83.29 49.32 
14.75 16.56 83.45 51.34 
13.39 17.60 83.83 50.50 
13.81 16.69 83.91 50.35 
16.17 16.61 84.27 48.59 
18.32 13.61 85.51 52.59 
14.82 16.14 ‘ 82.49 49.99 


Difference in yiela~ 


Fat Residual Preferred Fat 
cuts cuts cuts cuts 
14.39 17.20 +1.17 — .38 
15.54 17,39 +4.16 —3.03 
12.92 18.58 + .77 +2.31 
15.04 16.19 +2.10 —2.938 
16.42 16.62 +1.11 —1.42 
14.86 16.26 +1.62 —2.27 
15.55 16.66 +1.28 —. 
16.55 16.12 + .32 +2.23 
14.88 16.07 + .45 + .83 
15.09 15.92 + .48 —1,58 
15.53 16.03 + .58 —1.14 
16.41 15.46 +3.10 —4.72 
18.10 16.30 +1.65 — .76 
16.20 16,11 + .46 + .36 
18.28 15.70 +2.11 —2.98 
17.44 14.67 + .88 —2.69 
16.96 16.37 +2.05 —3.57 
17.63 15.94 +3.10 —3.82 
20.48 15,21 +3.40 —4,31 
16.39 16:53 + .58 +1.93 
16.24 16.26 +1.55 —1.42 
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LeEFIELL 


ALL STEEL 
TRACK SWITCH 











POSITIVE ACTION 


LeFiell all steel switch has unique gear 
which is by lifts. The track sec- 
_ in use cannot Cockdentelly be moved. 
But the switch is easily and qaciy thrown 

by a slight pull at the handle 


ALWAYS READY TO USE 
Available in all es for %” or V2"x2V2" 


track, and for cee? flat or 1-15/16” 
round bleeding rail 


LEFIELL CO. 


1469 FAIRFAX AVE. 
SAN FRANCISCO CALIFORNIA 








KNOW YOUR MARKETS... 
at the time you BUY or SELL! 


Daily closing markets on meats, by-products 
and livestock rushed to you by first class mail 
at the close of trading— The Daily Market 
and News Service — an easy to read, instant 
price guide which covers 28 product classifi- 
cations and prints over 350 quotations daily. 


This Service is an industry authority used con- 
tinuously as a basis for trading. Thousands of 
dollars worth of product are sold daily on the 
basis of the Daily Market Service quotations 
— because both buyer and seller recognize 
the Service's record for accuracy. 


More Than a Thousand Subscribers recognize: 
A SINGLE CAR BOUGHT AT !/, CENT LESS 
PER POUND, OR ONE CAR SOLD AT '4 
CENT MORE PER POUND, MORE THAN 
PAYS FOR A FULL YEAR'S SUBSCRIPTION. 


BY FIRST CLASS MAIL 
Only $19 for 13 weeks or $72 per year 
(air mail slightly higher) 
— desk binder furnished to every subscriber 


Ask For Sample Copies or SEND YOUR 
ORDER NOW! —if you are not fully satisfied 
with this real profit maker — if you are not 
convinced it will pay for itself over and over, 
you may cancel at the end of one week at 
absolutely no cost. 


Write: Department 6X 
DAILY MARKET AND NEWS SERVICE 


The NATIONAL PROVISIONER 
15 West Huron Street Chicage 10, Iilinels 
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Or. % = 76.6%+0381(% Total fat cuts) 
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FAT CUTS AS A PERCENT OF emery BODY WEIGHT 
Figure 2. Relation between the percentage of fat cuts and dressing 


percentage among 41 selected hogs. 


Landrace-Chester White hogs “dressed” 
highest and were next to the thinnest 
in back fat. The lLandrace-Poland 
China strain was next to Landrace- 
Chester White in both respects, al- 
though the dressing percentage of the 
former was practically identical with 
that of the Landrace-Large Black hogs 
which were thickest in back fat of all 
seven strains. 

It appeared that dressing percentages 
were high in the cases of the Landrace- 
Chester White and Landrace-Poland 
China strains, despite only moderate 
fatness, because of high yields of pre- 
ferred cuts including hams, loins, ba- 
con, picnic shoulders and_ shoulder 
butts. All of these except bacon are 
classed as lean cuts. 

Selection was made of 41 other hogs 
that varied widely as to fatness, muscu- 
lar development, type and prospective 
dressing percentage. Both barrows and 
gilts were included and 16 lines of 
breeding were represented; final feed 
lot weight varied narrowly. Net body 
weight was used in calculating yields 
of carcasses and cuts. 

When thickness of back fat and the 
percentages of fat cuts, preferred cuts 
and carcass residual each were corre- 
lated with dressing percentage, the co- 
efficients were +0.48, +0.54, +0.47 
and —9.39, respectively. A high co- 
efficient of multiple correlation was ob- 
tained when the percentage of fat cuts 
and percentage of preferred cuts on 
one hand were correlated with dressing 
percentage on the other. An equation 
was developed for estimating the latter 
from the former and it indicated that 
the yield of preferred cuts made a 
greater contribution to dressing per- 
centage than did the yield of fat cuts. 

From the 41 hogs, 20 pairs were set 
up so that in each pair dressing per- 
centage was practically equal. The 
individual with the higher yield of pre- 
ferred cuts was assigned to Group 1 in 


all instances. The differences between 
pair mates in that respect varied widely 
but the mean was 1.55 per cent and it 
was highly significant. This higher 
yield of preferred cuts was counter- 
balanced by higher yields of fat cuts 
and residual cuts of the Group 2 hogs. 

The results show the possibility 
through breeding and selection of re- 
ducing the fatness of hogs without sac- 
rifice in dressing percentage. 


LITERATURE CITED 
1. Hankins, O. G. and N. R. Ellis. 1934. 
Physical characteristics of hog car- 


casses as measures of fatness. Jour. 
Agr. Res. 48:257-264 


2. Hankins, O. G. and Harry W. Titus. 
1940. Growth, fattening and meat 
production, 1939 USDA Yearbook 
of agriculture. pp. 450-468 


3. Hankins, O. G. 1940. A study of 
carcass characteristics in relation to 
type of hog. Proc. 33d Ann. Meeting 
Amer. Soc. An. Prod. pp. 284-289 


4. Warner, K. F., N. R. Ellis, and P. E. 
Howe. 1934. Cutting yields of hogs 


an index of fatness. Jour. Agr. Res. 
48 :241-255 


Iowa Law Requires 
Cooking of Garbage 


Iowa has acted to help in eradicating 
vesicular exanthema in swine. A bill 
regulating garbage feeding was passed 
last week and will become effective 
June 1. It passed the senate in the 
forenoon 49 to 0 and in the afternoon 
passed in the House 95 to 1. It was 
signed next day by the governor. 

The law requires that garbage fed to 
animals must be heated to a tempera- 
ture of 212° F. for 30 minutes, or other 
acceptable method used. It also provided 
that those who process public or com- 
mercial garbage for swine must be 
licensed. 
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Dutch Place New Control | 
Measures On Pork Trade 


Due to accumulated surpluses of pork 
fats arising out of a shift to produc- 
tion of hogs from the bacon type in the | 
Netherlands, Dutch margarine manv- | 
facturers are required to include 4 per 
cent of lard or pork in their product, 
according to a foreign trade report. For 
every 220 lbs. of hams processed, meat 
firms are entitled to sell 143 lbs. of fat 
to the oleo industry at a price of 19.1 
cents per lb. The Ministry of Agricul- 
ture is expected to lower its guaranteed 
price of bacon (now 380.7¢ per lb.) in 
January to a level more in line with 
the world market, the report added. 











Weekly quotas for slaughter of bacon 
hogs will also be established. 


Wisconsin Sausage Bill 


At a hearing before the Wisconsin 
Senate agriculture and conservation 
committee on a bill to authorize sale 
of sausage containing not more than 5 
per cent nonfat dry milk solids, meat 
packer representatives objected to the 
proposal. Spokesmen for Plankinton 
Packing Co. and Oscar Mayer & Co. 
said that if the state permitted 5 per 
cent dry milk the packers would be at 
a disadvantage inasmuch as they are 
limited under federal regulations to 3% 
per cent cereal in sausage. They con- 
tended that milk solids would be classi- 
fied the same as cereal. 

The spokesman for the Wisconsin 
Council of Agriculture Cooperatives 
said that dry milk should be allowed 
in sausage because it is nutritious and 
rich in minerals and proteins. 


Food Technologists Meeting 

Technical papers presented at the 
forthcoming annual meeting of the In- 
stitute of Food Technologists in Bos- 
ton, June 21 to 25, will be competing 
for the Monsanto Presentation Award. 
Donated by Monsanto Chemical Co., 
the annual award stimulates effective 
delivery in terms of creating and hold- 
ing audience interest. Winner of the 
first award in 1952 was Dr. R. H. For- 
sythe, assistant director of develop- 
ment, research division, Armour and 
Company, Chicago, for a paper deal- 
ing with the microbiological population 
of shell eggs. 





Schenectady Meat Code 


A meat code being considered by the 
Schenectady, N. Y. city council would 
cover every phase of slaughtering, 
processing, storage, cutting and han- 
dling of meat products. No fees would 
be charged. The city law and health 
departments have been working on the 
code for about a year. | 





Idaho Hide Inspection Bill | 

A bill passed by the Idaho house of | 
representatives would require a slaugh- | 
terer in a livestock inspection area to 
keep a hide ten days before selling for 
inspection purposes. 
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IMPROVE YOUR LARD..... 








DEODORIZED « HYDROGENATED 


LARD FLAKES 








te PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 


FREE SAMPLES ON REQUEST.... 


“CUDAHY OF CUDAHY" 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 


SANITARY—Tangent 
draw-off is easy to 
clean. Open bead can- 
not gather or hold 
dirt. Kettle meets all 
sanitary codes. 


COVERS—Availablein 
two types; one-piece 
(attached) or two- 
piece (removable). 


Lips extend over kettle 
bead. 


SEAMLESS — Inside 
and outside shells are 
drawnfrom individual 
sheets of strong alu- 
minum alloy. No in- 
side welds. 


Available in 10, 20, § 
30, 40, 60, 80, 100 ge 
& 150 gallon sizes. 
Also pedestal type. 


TOUGH ALLOY— 
Wear-Ever’s extra- 
thick, extra-hard alu- 
minum alloy gives ex- 
tra years of 


HIGH EFFICIENCY — Wear-Ever 
Aluminum reaches temperature 
fast. In many instances, production 
time is lowered. And cooking re- 


: Wear. 
sults are easily controlled, because service. Ever 
cooking stops quickly when steam ALUMinaay 
is turned off. 

MAIL THIS COUPON TODAY: =F Many 












A complete 
line for 

meat packers, 
canners and 
sausage 
manufacturers, 
including 


KETTLES 


CONTAINERS 


THE ALUMINUM COOKING UTENSIL COMPANY, 403 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


(J Have a representative see me about your steam jacketed kettles 
[_] Send me your catalog 


Fill in, clip to your letterhead and mail 


~~ rh Et rte eee ee a 


Prrrrrerrererrerrere ree ee eee eee eee eee eee eee eee 


COSSCSECSESHCOEHREEEOCE SHE SHESSSOHHEHSEHEEHSSHOEEHESEHESOHEHHOCEHHOHOHOCEDE 


ad Ne ee 











These 2 Features Alone Make BASCO 
a Better Apron for Meat Cutters 


1. EXTRA PATCH lets cutter wipe 
steel burr off after sharpening 
knives — saves countless slash 
marks! 


2. EXPANDING BELT prevents 
apron from binding when you bend 
— yet fits snugly against the body! 





Made of Genuine 
DuPont NEOPRENE 


These BASCO aprons offer the 
highest type of protection against 
oil, alkali, acid and water — but 
won't “blister.” Heavy duty aprons 
that give better service, more com- 
fort, longer wear — heavily stitched 
and bar tacked with rustproof eye- 
lets. In double coated heavy white 
or maroon neoprene. 

Also medium weight yellow and 
maroon neoprene (without the ex- 
tra patch and expanding belt). 
FOR THE WOMEN FOLK: Washable cotton aprons — Plastic aprons that are 
grease, acid and cold resistant. Lighter weight. Low in cost. Samples and 
prices on request. JOBBERS AND DEALERS — Write for our interesting 
proposition. 


ASSOCIATED BAG & APRON CO. 


2650 West Belden Ave. Phone: ALbany 2-7121 
Chicago 47, Illinois 
































| never get a bum wrap 
because 
my packer specifies 





Oiled 
Sta-Tuf 


One of a number 


of HPS Meat Wraps that 
MEET MEAT'S MUSTS 


for uniformly good quality 
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CHICAGO 38, ILLINOIS 


PAPERS FOR PACKERS FOR 50 YEARS 








AMIF Develops 
Practical Way to 
Demanure Hides 





















Detailed information on equipment 
required and operational procedure to 
be followed in plant application of a 
new process for removal of manure and 
other foreign deposits from cattle hides 
has been released by the American 
Meat Institute Foundation. 

The new process was developed by 
Dr. Frank L. DeBeukelaer, chemist in 
charge of Foundation research on hides 
and skins. It can be applied either to 
green hides or to cured hides at the 
time they are “worked in” at the tan- 
nery, either prior to or during, the 
“soaking back” operation. Following 
extensive laboratory experiments, the 
demanuring process was tested on a 
limited scale in actual plant operations. 
Selected lots of test hides were sub- 
jected to treatment, were cured in the 
usual manner, and then were shipped 
to commercial tanneries for conversion 
into leather. Samples of the leather 
were subjected to chemical and physical 
tests through cooperation of the Tan- 
ners’ Council Leather research labora- 
tory at the University of Cincinnati. 

The Foundation states that as a re- 
sult of the pilot operations, conclusive 
evidence has been established: First, 
that the operational procedures outlined 
are physically practical; and, second, 
that hides so treated will convert into 
leather of satisfactory yield, quality, 
and selection through customary tan- 
nery processes for either upper or sole 
leathers. 

Information on the process is pro- 
vided in Circular No. 6, “Process for 
Demanuring Green Hides,” published 
by the Foundation. While copies of Cir- 
cular No. 6 will be provided without 
charge on request to Dr. Kraybill (939 
East 57th st., Chicago 37), specific 
comments concerning equipment, sup- 
plies and procedure included in Circular 
No. 6 are as follows: 

Equipment for demanuring includes 
wooden tanks or vats, equipped with 
paddle reel or other means of keeping 
hides in gentle motion in the treating 
bath and of such capacity as to permit 
proper agitation of the contents when 
employing one part by weight of green 
hide to four or more parts by weight 
of solution. 

Supplies needed are: hides curing 
brine (100° salometer at 60° F.); non- 
ionic syndet, and sulfated anionic syn- 
det. 

Procedure is as follows: Place in the 
vat an amount of water sufficient to 
dilute 100° brine to 38° and to provide 
a combined weight of four or more 
times that of the green hide charge. 
Dissolve in the water, before adding 
100° brine, each of the above syndets 
in an amount equal to 0.8 of 1 per cent 
of the green hide weight. Mix contents 
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thoroughly, employing compressed air 
or other satisfactory means. To this 
solution add the required amount of 
100° brine and again mix thoroughly. 
The mixture usually will develop a 
slight haze, or milkiness, which has no 
serious complications. Begin agitation 
of bath. 

Place the manury hides, carefully 
spread out, one by one, in the vat and 
allow to soak, with periodic agitation 
equivalent to about one minute out of 
every five until the hides are substanti- 
ally free of manure. Frequent agita- 
tion is desirable so as to slough off the 
softened surface layer of the deposits. 
In many cases this processing may re- 
quire more than one shift and it is 
likely that an overnight period will 
prove the most practical. 

On removal from the bath, the hides 
are drained for a suitable period before 
putting in cure, which may be either 
by salting or brining. 

It may be possible to re-use the spent 
bath through fortification of the active 
ingredients. This is a problem that can 
best be solved under actual operating 
conditions at each plant. 

Should a packer prefer to use 100° 
brine in place of 38°, it will be found 
desirable to eliminate the anionic syndet 
and replace it by an equal weight of the 
non-ionic since the former is not com- 
patible with saturated salt solution in 
most cases. 

The demanuring process was de- 
veloped as one phase of a research 
study of various aspects of handling 
and curing hides. In releasing the in- 
formation, Dr. H. R. Kraybill, director 
of research and education of the 
Foundation, observed that the question 
of whether it will be practical, from a 
cost viewpoint, to add demanuring to 
current hide handling procedures at the 
packinghouse level, or whether it will 
prove more practical to consider it in 
conjunction with other processing modi- 
fications now under study, remains to 
be determined. 





Abattoir Nacional 
(Continued from page 17) 

and inedible material storage; beef 
sales cooler, shipping room, lard and 
sausage manufacturing, cafeteria, wom- 
en’s locker rooms and steam plant. The 
truck loading platform at the front of 
the plant is 100x20 ft. and another at 
the rear measures 40x15. 

The plant has a capacity of 300 cat- 
tle and 500 hogs per day and is de- 
signed to permit expansion without in- 
terfering with regular operations. The 
cattle and hog killing floor is 120x60 
ft. in size and is constructed without 
columns or other obstructions. 

The plant was designed and con- 
structed by Villanueva and Tejeira of 
Panama, R. de P. under the supervi- 
sion of Miller. Plant equipment was 
furnished by The Globe Co., Chicago; 
refrigeration equipment by Buildice 
Co., Chicago; smokehouses by Drying 
Systems, Inc., Chicago, and elevators 
by Globe Hoist Co., Philadelphia. 
















You'll never get a better buy than SPECO of- 
fers you in its performance-proved grinder 
plates and knives. Only choice metals go into 
SPECO products, precision ground for long 
life, trouble-free performance. SAVE time, 
labor, mosey with SPECO. Order your re- 
placement requirements NOW! 





Pictured (left) with SPECO's famed "Old bag Is the 
one-piece, self-sharpening C-D Triumph _ lock-tite 
holder. Easy to assemble ... to clean. . . self-sharpening. 


Pictured below is SPECO’s C-D Rbsinatiasitian quality knife 
Ho the low-priced field. Outwears, out-performs costlier 
nives. 


There are six SPECO knife styles . . . a wide variety of 
SPECO plate styles—in a complete range of sizes for all 
makes grinder. All SPECO products are guaranteed. 


SPECO's C-D gy mn Guide Increases hand-linking 
speeds, cuts costs, improves p Pp 








FREE: 


Write for SPECO's "GRINDING POINTERS.” 


THE SPECIALTY MANUFACTURERS 
3946 Willow Street, Schiller Park, 





Iilinoils. 











“SATISFIED 


PERFORMANCE. 
BUILDS 
REPUTATION!” 


And JULIAN lives up to its in- 
dustry-wide reputation of giving 
peak-performance smokehouse sat- 
isfaction. The proof is in the 
re-ordering! 


Original installations of Julian 
Smokehouses among the very larg- 
est meat packers have resulted in 
more than 300 units in operation 
by them today!...and hundreds 
more all over the country per- 
forming to the complete satisfac- 
tion of their owners! 


JULIAN ENGINEERING COMPANY 


Manufacturers and Contractors: Smokehouses, Process Piping and Refrigeration 
5445 NORTH CLARK STREET 3 CHICAGO 40, ILLINOIS 
Authorized Distributor for Worthington Corporation 
WORTHINGTON 
wee 








Mfg. Licensee—Canada: McLean Machinery Co., Ltd., Winnipeg 
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Meat Production Up 16% Over Short 
Holiday Week; 12% Above Last Year 


EAT production under federal in- 

spection for the week ending 
March 7, on a full schedule of opera- 
tions following the short holiday period, 
showed a substantial increase over the 
week before, acording to a U.S. De- 
partment of Agriculture report. Total 
output of meat, estimated at 356,000,- 
000 Ibs. was 16 per cent over production 


smaller butchering of swine compared 
with this time a year ago. A narrowing 
in the spread of the current slaughter 
of sheep and lambs over corresponding 
weeks of the year before is expected to 
take shape as feedlots empty of old 
crop lambs and new crop stock take 
their place. 

Cattle slaughter for the week num- 











ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 
Week ended March 7, 19538, with comparisons 
Pork Lamb and Total 
Beef Veal (excl. lard) Mutton Meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
Week Ended 1,000 mil. lb. 1,000 mil. o. 1,000 mil. lb. 1,000 mil. Ib. mil. Ib. 
March 7, 1953.... 318 174.9 iz] 12 1,169 155.0 <6 14.0 356 
Feb. 28, 195 2 273 151.0 108 11. “4 1,016 133.0 246 ad 306 
March 9, 1952.... 228 128.1 85 8.4 1,269 168.8 235 11.8 317 
LARD PROD. 
AVERAGE WEIGHTS (LBS.) 
Sheep and Per Total 
Cattle Calves Hogs Lambs 100 mil. 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. lbs. 
March 7, 1953.... 1,000 550 185 03 239 133 104 49 14.6 40.9 
Feb. 28, 1953.... 1,005 553 190 166 238 131 104 49 15.1 36.6 
March 9, 1952.... 1,008 562 174 99 242 133 106 50 16.6 50.9 








of 306,000,000 Ibs. the week earlier, and 
12 per cent more than the 317,000,000 
Ibs. turned out in the same period last 
year, 

With an extra day involved, slaugh- 
ter of cattle, calves and sheep increased 
sharply over the previous week, but had 
less effect on the volume of hog slaugh- 
ter. Total slaughter of all species com- 
bined fell short of last year’s operations 
for the period, this being due to the 


bered 318,000 head for a 45,000 increase 
over the previous week and 90,000 more 
than a year ago. Production of beef 
rose to 174,900,000 Ibs. from 151,000,- 
000 Ibs. the week before and 128,100,000 
Ibs. last year. 

Slaughter of calves was estimated 
at 121,000 head compared with 108,000 
the week before and 85,000 a year ago, 
resulting in 12,500,000, 11,400,000 and 
8,400,000 Ibs. of veal for the three 





LIGHT HOGS LOSE IN VALUE; HEAVIES SHOW GAIN 


(Chicago costs and credits, 


Price adjustments which took place 
in pork, on the hoof and cut up, had the 
most adverse effect on light hogs, while 
the heavies gained a trifle from the 
week before in their cutting margins. 
Light hogs declined from a minus 














first two days of week) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 





.82-.47 to a minus .77-1.03. the first two days of the week. 
180-220 lbs.—— ———220-240 Ibs.—— ——240-270 Ibs.—— 
Value Value Value 
Pet. Price per per cwt. Pet. Price per perecwt. Pct. Price per per cwt. 
live per  cwt. fin. live per ewt. fin. ive per ewt. fin. 
wt. lb. alive yield wt. alive yield wt Ib. alive yield 
Skinned hams 2. 52.0 $ 6.60 $ 9.40 $ 8. 97 13.0 49.5 $6.40 $ 8.95 
Picnics ...... . 1.69 2.40 5.4 29.0 1.57 2.16 
Boston butts . 1.60 2:96 4.1 37.5 1.54 2.14 
Loins (blade in) 10.2 4.34 6.21 9.7 42.0 4.07 5.64 
OS eee Jie $14.23 $20.27 ++. $13.58 $18.89 
Bellies, S. P. ..... 11.1 35.8 3.87 5.68 30.2 1.21 1.66 
0 Res a ee ee p< aa 24.0 2.06 2.88 
eS ae ee - ane 8.8 .40 .56 
Plates and jowls 2.9 9.8 40 9.8 36 .50 
aw Of .ccsavces. 28. 9.5 .30 9.5 21 -29 
P.S. lard, rend. wt.13.9 8.8 1.75 8.8 -92 1.28 
Fat cuts and lard... ... .-- $5.59 $ 8.13 a on oe eee OS Ske 
Bpnreribe § . 24... .6 35.8 .82 1.6 21.0 .34 46 
Regular trimmings. 3.3 21.7 1.02 cS S27 .63 .89 
Feet, tails, ete. ... 2.0 2 .23 2.0 8.2 .16 -23 
Offal & miacl. ..... ... ‘ .70 . aus -50 .68 
TOTAL YIELD 
& VALUE ......70.0 $21.77 $31.17 71.5 ..- $21.29 $29.73 72.0 $20.37 $28.32 
Per Per Per 
ewt. ewt. ewt. 
alive alive alive 
ag ES eerie $21.04 Per ewt. $20.98 Per ewt. $20.73 $30.44 
Condemnation loss .......... 10 in. 10 fin. 10 28.32 
Handling and overhead ...... 1.40 yield 1.21 yield 1.09 —$2.12 
TOTAL COST Ry ER CWT... .$2 $32.20 $31.17 $21.92 — 2.13 
TOTAI, VALUS. ......c.000- 2 31.17 29.73 20.37 Per ewt. 
Cutting cots piawwas —$1.93 —$1.44 —$1.55 fin. 
Margin last week ........ — .32 — 47 — 1.40 — 1.59 yield 








periods under comparison. 

Hog slaughter rose to 1,169,000 head 
from 1,016,000 the preceding week, but 
fell short of last year’s 1,269,000-head 
kill for the same week. Production of 
pork increased to 155,000,000 Ibs. as 
against 133,000,000 lbs. the previous 
week but lagged below the 168,800,000 
lbs. a year ago. Lard output totaled 
40,900,000 lbs. compared with 36,600,- 
000 Ibs. the week before and 50,900,000 
Ibs. last year. 

Slaughter of sheep and lambs at 286,- 


000 head showed a 40,000 increase over 
the previous week and 51,000 more than 
a year ago. Production of lamb and 
mutton amounted to 14,000,000 Ibs. com- 
pared with 12,100,000 lbs, the week be- 
fore and 11,800,000 Ibs. during the same 
week last year. 
MEAT EXPORTS-IMPORTS 
Exports and imports of meats dur- 
ing December, as reported by the U.S. 
Department of Agriculture: 
Commodity Dec. Dec. 
1952 
EXPORTS (domestic)— Pounds vecnts 
~ ane — 
resh or frozen ........ 78,351 170, 
Pickled or cured ....... 1,118,467 400,982 
Pork— 
Fresh or frozen ........ 998,110 1,350,452 
Hams & shoulders, cured 
OF COOKER we ccctccees 1,426,953 1,399,744 
PE gs cesecaveecetecs 3,470,945 6,223,883 
Other pork, pickled, salt- 
ed or otherwise cured, 
(includes sausage in- 
BOGEN. cacacccntoses 2,415,924 1,805,312 
Sausage, bologna & frank- 
furters, (except canned) 114,577 122,331 
Canned meats— 
Beef and veal........... 122,135 213,472 
Sausage, bologna & 
pe iy ees 207,516 189,095 
Hams and shoulders 162,703) 
Other pork, canned ..... 267,052) ...493,646 
Other meats & meat 
products, canned? 146,741 320,907 
Lamb and mutton (except 
OEY oo sic vi nccvccesss 12,059 18,949 
Lard, (includes rendered 
eee SOMED co bcvecasee ceee 44,346,614 88,194,089 
TRUW; COUN ose cccccce 1,280,297 1,594,710 
Tallow, inedible ......... 56,028,417 *46,866,149 
Inedible animal oils, n.e.c. 
(includes lard oil) ..... 807,389 55,008 
Inedible animal greases & 
fats (includes grease 
WOEUET 6S osc iaad-neiew 9,836,639 10,408,990 
IMPORTS— 
Beef, fresh or frozen...... 3,867,605 1,723,215 
Veal, fresh or frozen...... 19,146 12,042 
Beef and veal, pickled or 
CMEML sels Si eo dense she's ¥-4.0 347,802 11,173,452 
Canned beef (includes 
corned beef) ......+..+- 9,527,454 6,326,343 
Pork, fresh or chilled and 
SR Co cainemecweweeess> ., o60bae 1,330,991 
Hams, shoulders & bacon.. 7,133,248 3,728,048 
Pork, other pickled or 
GRECO. ced acs ccnctanecs 188,518 96,344 
Lamb and mutton ....... 962,091 41,264 
TRUOW, COTO ciccccccnee § teesee § wesene 
Tallow, INOGTNC ..ccciccee:  cocsece 177,560 


*Includes many items which consist of varying 
amounts of meat. 


*Revised. 

Compiled from official records, Bureau of the 
Census. 

COLD STORAGE HOLDINGS 


IN CANADA 
Cold storage holdings in Canada on 
February 1, 1953, with comparisons, as 
reported to THE NATIONAL PROVISION- 
ER, first three columns in 1,000 Ibs.: 


5-year 





Jan.1 Jan.1 Feb.1 Average 
Commodity 1953* 1953+ 1953 at Feb. 1 
Beef frozen..... 2 335 24,993 13,678 18,104,600 
Veal, frozen .. .269 3,466 2,816 3,499,200 
Pork, frozen 46, 198 48,474 29,263 23,478,200 
Muthton & lamb, rm 
fromen. ....... 3, 570 =. 4,192 147 4,673,200 
*Preliminary. +Revised. 
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nead fe CAI ni Cc @ ] 
but CHICAGO 
head 
n of | WHOLESALE FRESH MEATS CARCASS MUTTON* e 
» as CARCASS BEEF (Le.1. prices) 
rious Native steers Mar. 10, 1953 Ohoice, 70/down ...... None quoted 
1.000 Prime, 600/800 ......... 39 @40 Good, 70/down ........ None quoted 
’ Choice, 500/700 ........ 36 @36% Utility, 70/down ...... None quoted = ! 
taled Choice, 700/800... 35% for tastier products ... pepped-up sales! 
600,- Commercial cows . s% 27% SAUSAGE MATERIALS | 
),000 Can. & cut. ....... be 28 FRESH 
as saitais Seshebeicn ahaa td 30% pork trim., reg. 40%, bbls.22 @23 @ CAINCO SEASONINGS ésatisfy! Whether 
Pork trim., guar. 50% ° . 
286,- | STEER BEEF CUTS* Minima Cs 23° @23% you prefer soluble seasonings or natural spices 
prime: Pork trim., 80% i - 
over Tieden ‘eiinia es eee ‘is G44 CAINCO is the answer to your sausage season- ‘ 
than Forequarter 30.0@32.0 Pork trim., 95% lean, = ing problems! 
and on” PP eee tenses 45.0@47.0 I gy POEL pike od “Sek +e 54 
nten- ee ——- ey nett bbls. bt: yea ee CAINCO Soluble Seasonings are proven sales 
> shuck 34.0@36.0 ull meat, bon’ls, bbls ; 40 : ° : 
k be- | ra ol aa 15.0@18.0 CC, Cow "meat, bbls... 138 @aN% builders . . . give sausage, loaves and specialty 
“ on os ee gs, bbls. .29%@5 H ivi 
crud SR eteoqrennneaton oqon.) Bons chucks, bbls, met products a taste ee that pays vie — 
nas See + 7 ee ead meat, bbls.....22144@23 foo nn i i 
Pocswin 1 as a ae »..16.0@17.0 Beet cheek ment, trmd., a assure absolute uniformity batch after batch 
} 101Ce; a ain oe ae weit 60 he.0:6-0.8 24 @24%% 2 
. Hindquarter ............ 45.0@47.0 Shank meat, bbls. _...... 2. CAINCO Natural Spices are perfectly blended 
Fore AD cate une ate 29.0@30.0 ye ., bon’ls “oe 32 : Sy : 
, onli ee elie 41.0@46.0 ee : to suit your most discriminating requirements .. . 
7 Trimmed full loin ...... 63.0@66.0 2 . * 
ip Neate 9.044 10.0 FRESH PORK AND give your products a quality appeal that wins 
US. so la 3.0@36.0 PORK PRODUCTS new customers and invites profitable repeat sales! 
RAROG oy es cis chaise 3.0@ 28.0 (1.¢.1. prices) Make the logical switch NOW to CAINCO! 
Dec. 1 MIBESA Sooner coer 45.0@47.0 Hams, skinned, 10/14 ....52 @53 
1951 SG TNO icv secce cded 16.0@17.0 Hams, skinned, 14/16 ....50%@51 
ounds Good: Pork loins, regular 
BOs oc veins espa de 40.0@ 42.0 12/down, 100’s .........44 @45 
70, 666 Regular chuck ..........30.0@32.0 Pork loin, boneless, 100's.. 
165,932 Brisket ................-26.0@28,0 Shoulders, skinned, bone-in, 
MG see Sadie cceic nde cone 40.0@42.0 under 16 Ibs., 100’s..... 34 
350,452 SE ic ikGuawecwecee tees 48.0@52.0 Picnics, 4/6 Ibs., loose.... 31 4 N 
’ Picnics, 6/8 lbs., loose. 29 @29% » es 
~ Boston butts, 4/8 Ibs. 38 @38% 
a BEEF PRODUCTS Tenderloins, fresh, 10's... 90 Exclusive Distributors of ALBULAC 
: Tongues, No. 1 .........+.388 @35 Neck bones, bbls. ........ 8 @ 9 
MPASOR 5.5.0;. cise dale sols 50 8s 7 Livers, DbIs. ........-+.-- 18 222-224 WEST KINZIE STREET + CHICAGO 10, ILLINOIS 
I an wuncics «1 cease swe 144%,@15 ggg © B vcecceceeseees 2 18% 
Livers, selected .......... 55 eS eee eee Pe ee @12 ™ 
—- Livers, regular ...........38 @4@ Snouts, lean-in, 100's ..... 9 @ 9% SUperior 7-3611 
122,331 po ere 6 Feet, s.c., 30's .......... 6%@ 8 
¥ Tripe, cooked ...........- 7 
013,472 Lips, scalded ............. 6 SAUSAGE CASINGS 
Lips, unscalded .......... 44,@ 5 (Lek pe ) 
- MEE, SBC ea diein's o8.92.0-6%:40)00 51 C.1. ces 
189,095 « ‘nae 
7 Melts ..........cesseeeeee 5 @5% (Le.1. prices quoted to manufacturers T ed) as hl 1a; y x 9 
493,646 ME. os Ca aa dais omenta ane 5 @5% of sausage) | L l Ne 
Beef casings: 
320,907 BEEF HAM SETS Domestic rounds, 1% to 
ak eae ote D0@ 65 : wi 
Knuckles .............06: 4914 Domestic rounds, over si) 
18,949 Insides ee. e ee eee eee ees 46 1% in., 140 pack...... 85@1.05 Fr Damp Walls 
UUSIGES 6. ee eee eee eee eee v% Export rounds, wide, ; : é 
eee cane mene ter, HA in! oa... 1.30@1.50 ’ | or Dry! 
4 Uxport rounds, medium, , | 
866,149 ; i a eee 90@1.00 ‘* Sees t No 
f (1.c.1. prices) oxport rounds, narrow, i ve. e 
55,008 Beef tongues, corned.....37 @38 _1% in. under ......... 1.10@1.35 ts . "s Interruption 
Veal breads, under 12 oz.. 67 No. 1 weasands, ? Z ; ‘ : 
Be BO Neer cs hes cee 74 7A in. Up ..... eee eee 12@ 15 ' 4 ey , to 
408,990 Calf tongues, under 1¥ 26 ese pe 9@ 12 Bu e é 
144-2 @31 22 in. UP... ee eee eee 94 2 
723.215 Ox tails, under % Ib...... 14.00 Re R a ie: 8 AS 4 siness: 
23,218 Over % i tesa ae da 14.00 Middles, sewing, 1%@2 4 
12,042 biti eas Rey aed 90@1.25 & No or to halt op- 
Middles, select, wide, ‘ e: y erations, remove 
173,452 WHOLESALE SMOKED MEATS MODE Ties bc asc cs oe 1.55@1.60 : i ie food products 
; Middles, select, extra i ; ‘ 
j (Le.1, prices) ete atid , ’ P al 
326,343 Hams; skinned; 14/16 lbe.. MeO? ID. nese 1.9% @2.10 : warm room, or dry 
WFAPPEd ..cccccceeese 56 @ES — es t, extra, | 50@2.60 it out. 
330,991 Hams, skinned, 14/16 lbs., B of t n. Sig pelt eh ee 1 OVE 5.0 
728,048 ready-to-eat, wrapped...58 @60 io otthad ak Mia ae 3 oa 1s@ 2B Apply KOCH ODORLESS DAMP-PROOF ENAMEL in 
ities oo yanked ee Beef bungs, domestic ... 15@ 19 any temperature above 32°F. Dries quickly. Breathes 
41.264 Hams, skinned, 16/18 Ibs., _ -—~ br a bladders, out any water already in the wall, but forms a seal against 
2 »ady-to- ‘ 56% @5814 : i i 
coe, PR gh onto he pall aati 12-15 in. wide, flat.. 14@ 17 further moisture penetration. Leaves absolutely no odor 
177,560 brisket off, 8/10 Ibs., oo cae a: Ge or taste in exposed foods! 
, NG on iad aieacoiee 5G 48 @53 Pork agin sae eee Withstand | . d d ild id Eft. 
varying Bacon, fancy square cut, =o aa Nithstands cleaning compounds and mild acids. ec- 
seedless, 12/14 Ibs., on ee an 4.00@4.25 tively resists flaking and blistering. 
WENO 2 b.ta rd bea tne cis 3 @AT . ~ “a ; 4 ; 
of the Bacon, No. 1 sliced, 1-1. “wo = 8 No. 492 — Non-Yellowing Gloss White, per gal. $8 
i open-faced layers ......54 @60 Medi Pong 39@35 mm... _2. ’ 
j } um, 32@35 mm. ... “ 
i Spec. med., 35@38 mm.. .1.65@1.85 Other KOCH Special-Purpose Paints: 
VEAL—SKIN OFF* Export bungs, 34 in. cut. 28@ 31 KOCH ICE-PROOF ENAMEL — Flows freely in any temperature 
SS | Caxcaks — gre bungs, 1s@ 21 down to 50° below zero F. 
(L.c.1. prices) nants prime bungs, z KOCH RUST-NO-MORE — Prevents rust in new metal. Seals off 
i / ‘ A ee rae 13@ 15 and stops rust after it has started. 
Ja on | Prime, 80/110 ......... $43.00@ 46.00 34 in. cut . : 8@ 11 : 
i Prime, 110/150 ........ 43.00@46.00 Small prime bungs ..... a. fa Pe KOCH SAFETY FLOOR COMPOUND — Long-wearing, non-skid 
ns, as Choice, 80/110 ......... 40.00@42.00 Middles, per set, cap. off. 50@ 6 surface for wood, metal, or concrete floors. 
a Choice, 110/150 ........ 40.00@42.00 
ISION- | Good, 50/80 ........... 30.00@34.00 DRY SAUSAGE Write today for full information on KOCH paints! 
bs. + Goch) G0/110 <.....-.-. 34.00@38.00 
ie 1. Good, 110/160 .,....... 34.00@38.00 (1.c.1. prices) 
-vear | Commercial, all wts. ... 25.00@29.00 Cervelat, ch. hog bungs.... 99@1.01 
verage | Thuringer .....-e.eeseeeees pe ba 
| Feb. 1 i BS* WARES. cccntvcvachesaceaes 82 : 
104,600 | CARCASS LAMP FIGMLCAROH oa3.ciy/'seo rman ste 81@ 84 8 2520 Holmes St 
499,200 | (1.c.1. prices) WO: HALAL jcsisns ceases Si@ 87 U es 
478,200 | Prime, 30/50 ..........$42.00@45.00 Genoa style Salami, ch..... 98@ 98 Kansas City 8, Mo 
Choice, 30/50 .......... 2.00@45.00 Pepperoni ..... nets ee nees i77@ 82 
673,200 Good, all weights ...... 36.00@43.00 *March 12 prices. 
. rae 45 
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700 NORTH WESTERN AVENUE 


FOR SALE! MIRACLE HAM 


most famous in Chicagoland! 
Exceptionally profitable...a going business! 


The Miracle Ham, made according to a secret process, 
enjoys a demand and acceptance built over the past 30 
years. It is so outstandingly profitable that it has made it 
possible for the owner to retire. 


This business must be sold 
in next four weeks! 


Any reasonable offer will be accepted. 


WRITE... WIRE... 


MIRACLE HAM COMPANY 


Telephone: BRunswick 8-3050 


PHONE: OTTO PELIKAN 


CHICAGO 12, ILLINOIS 




















OLD 


PLANT 
OPERATION 





Hand Method 
Used Since 1880; 


5 Vats per Man 
per Hour 


PLANT 
OPERATION 





One Man Empties 
25 Vats per Hour 
with the 


VAT DUMPER 


by PUSH BUTTON 
CONTROL! 


400 N. MICHIGAN AVE. 





MATERIALS TRANSPORTATION CO. 


CHICAGO 11, ILL. 








The KE REFRIGERATOR FAN 
® 


CIRCULATES ALL THE AIR 
Keeps Boxes Dry and Sanitary 
Reduces Operating Cost 
Equalizes Temperature 
and Humidity 





BER FEIN 
TT ee ae ar 
Jb 1 if 
as Ay Wee a 
_ ee ai 2» J 
RO of ‘ 
+ —~ “FIG.E 
PAYS FOR ITSELF IN A MONTH 


Send for Bulletin 241. 


REZNOoL 
aw ELECTRIC COMPANY 


Established 1900 
3089 River Road River Grove, Ill. 
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Pork 

Pork 

Frank 
Frank 
Bolog 
Bolog 
Smok: 
New | 
Tongt 
Souse 
Polis! 
Polis! 





5 DOMESTIC SAUSAGE SEEDS AND HERBS 


(1L.c.1. prices) (1.c.1. prices) 
Pork sausage, hog casings.43 @46 Ground our mea S are 
Whole for Saus. 
Pork sausage, sheep cas...50 @55 Case aeed 15 20 
Frankfurters, sheep cas....55 @63.7 Onminee aan... ae od OO 
Frankfurters, skinless ....43 @46 Mustard seed, fancy 23 i ae 
BEER CIES PETE ee 438 @46 Yellow American .. 15 oe e 
Bologna, artificial cas. ...41 @45 Oregano ............ 20 30 \ su 
} Smoked ‘liver, hog bungs..43 @49% Coriander, ae A : — 
New Eng. lunch. spec...... 66 @69 Natural, No. 1 .. 12 16 3 
F Marjoram, French.. 34 45 
Tongue and blood ........ 48 @b51 Sage, Dalmatian, W en seasone wit ure 
SOMES: 5 civivecnss teceevess 36 @38 Mave fos i. 58 68 
Polish sausage, fresh ..... 50 @55 
Polish sausage, smoked .. 54 CURING MATERIALS 
Cwt. | 
Nitrite of soda, in 400-lb. 
bbis., del. or f.o.b. Chgo. ..$ 9.39 bd 
altpeter, n. ton, f.o.b. N.Y.: 
SPICES Dbl. refined gran. ee den auia tn 11.25 
SRE CEVRIIEE 805 ieciccndoecics 14, 
(Basis Chgo., orig. bbls., bags, bales) Medium pn oA Vee Re ey aires 540 
Whole Ground Pure rfd., gran., nitrate of soda 5.25 
Allspice, prime ....... 36 40 Pure rfd., powdered nitrate of 
PROIOE. (an cei csacseas 388 42 ME bis.c CK Rake came okek 6.25 
Chili powder .......... og 47 Salt— 
Chili Pepper .......... a 47 Salt, in min. car. of 45,000 Ibs., 
Cloves, Zanzibar ......1.92 2.02 only, paper sacked, f.o.b. Chgo. : 
Ginger, Jam., unbl.... 26 32 GeNONE.  Svrcawucascaneards $22.00 
Ginger, African ...... 26 31 Rock, per ton in 100-Ib. bags, 
Mace, fancy, Banda f.o.b. warehouse, Chgo....... 25.50 
East Indies ........ of 1.35 Sugar— 
West Indies ......... ae 1.81 Raw, 96 basis, f.o.b. N.Y... 6.25 
Mustard flour, fancy.. .. 87 = standard cane gran., 
i og Ser ee 33 RR ry heee rr 8.45 
West India Nutmeg... ! 49 Refined standard beet gran., 
Paprika, Spanish ..... Se 72 GED: acfa a « sauiAeibinelt tc datee’s 8.25 
Pepper, Cayenne ...... ‘3 58 Packers, curing sugar, 100-Ib. 
SE OSA a 54 bags, f.o.b. Reserve, La., 
Pepper, Packers ...... 1.67 1.95 EL, BS vrakreaiitt ive acéeacoas *8.15@8.25 
Pepper, white ........ 1.77 =: 1.85 bee 5 A dextrose, per cwt. 
i ee 1.67 1.76 L.C.L. ex-warehouse, Chgo... 7.72 
Black Lampong ..... 1.67 1.76 Chir ees Se weruseveqcenss 7.62 





PACIFIC COAST WHOLESALE MEAT PRICES 





























Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass): Mar. 10 Mar. 10 Mar. 10 
STEER: 
Choice: 
rear a $39.00@ 40.00 $43.00@44.00 $40.00@42.00 
We BI io vine a Ge abies 38.00@39.00 41.00@43.00 39.00@41.00 
Good: 
— EIS in dy g'o ue ose 36.00@38.00 39.00@40.00 38.00@41.00 
SOTO WNGs ki esSelc cease 34.00@36.00 38.00@39.00 37.00@ 40.00 
Commercial: 
SEN. on tieb osc dows 35.00@37.00 36.00@38.00 36.00@39.00 
cow: 
Commercial, all wts. .... 30.00@32.00 33.00@36.00 31.00@36.00 
Weteey, Bl WI. cc ccccss 29.00@31.00 30.00@33.00 30.00@34.00 
| 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off) | 
Choice: | 
200 Ibs. De "ah eae aoe i. eae. «a> Cees Crees 52.00@56.00 ° ° 7 
gee ee a aa all wren You can’t put in better-tasting seasonings 
200 Ibs. down ......... 43.00@45.00 42.00@44.00 48.00@53.00 
are : than Banquet Brand PURE Pepper and 
FRESH LAMB (Carcass): | “ 4 ° 
Prime: Spices—from McCormick, the World’s 
40-50 Ibs. ... ... 42.00@44.00 43.00@45.00 S 00@45.00 a a“ 
" DCE ead sbcseeeeacs 39.00@42.00 41.00@44.00 00@45.50 Largest Spice and Extract House! McCormick 
Choice: 
ge RAR er 42.00@ 44.00 41.00@44.00 43.00@45.00 | 7. 
50-60 ite. 660d 00000 000s o Steel 40.00@42.00 43,00@ 45,00 | means unequalled flavor penetration 
ern z 2. 40. 42, 4 5 | . ° 
_ Lesion asi ii ak — ee | and retention! Tell your McCormick Banquet 
MUTTON (EWE): 
Cele SO OE lena, OD a 21.00@24.00 Brand man your needs—let the McCormick 
ee Fe eee GONE ciwconl “Gedestanpese  ~ Di elelgekieess 21.00@24.00 ° 
resources and laboratories work for YOU! 
FRESH PORK CARCASSES (Packer Style) (Shipper Style) (Shipper Stylo) | 
nT ern Se ere SCORE 
120-169 Ibs. ...........- 35.25@37.50 33.00@35.00 33.00@ 34.00 | 
FRESH PORK CUTS No. 1: 
LOINS: 
PNG eS cee wate meee 3.00@ 56.00 54.00@58 53. 00@57. 00 
10-12 Ibs. W@56.00 54. 00@56. ro 53.00@57.00 
Brae GOOS ks shh uwde co ene 53.00@56.00 52.00@56.00 50.00@55.00 | 
PICNICS: 
4 OEE. wedacbetisenwces 35.00@389.00 39.00@41.00 37.00@40.00 | 
ed } 
PORK CUTS No. 1: (Smoked) (Smoked) (Smoked) 
HAM, Skinned: 
D216 TS, kk cc cwcccccses SOOO 59.00@62.00 57.00@63.50 | 
ROL WRG ci wibewvoxcn wean 55.00@62.50 See Sp wewbesen | 
BACON, “Dry Cure’’ No. 1: - - 
BN ce Fici nnhnias 47.00@56.00 55.00@58.00 52.00@56.50 Contact your local McCormick office or write to: 
} ST ABS. Sons Cvesnd .... 44.00@54.00 52.00@55.00 50.00@55.00 | 
SPE Gane 04s e 64 a0ees Bien 0O ea Fees cree 48.00@53.00 McCORMICK & Cco., Inc. 
LARD, Refined: , 
$1) GRETA iy So ven sees 14.004 15 5.00 14.00@16.00 14.00@16.00 | WORLD’S LARGEST SPICE AND EXTRACT HOUSE 
seer trons and cans.-- ir p0@18.50 —«'12.00@18.50 «= «.b0@ 15.00 |“ Baltimore 2, Maryland 
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Water Heaters Controlled by Powers Accritem Regulators 


What’s Your Water Temperature 





Control Problem? 


... with their many types of 


qi 153 thermostatic regulators and 


60 years experience is well qualified to help you find 
the right type of control for these applications: 








Forced Hot Water Heating Systems; various types of Water 
Heaters and Heat Exchangers; Jacket Water Cooling for 
Air Compressors, Diesel and Gas Engines also Cyclotrons, 
Chocolate Enrobers and Plastic forming Presses; all types of 
Shower Baths and Hospital Hydrotherapy; processing X-Ray, 
Regular and Colored Film — and hundreds of other uses. 


Only one of Powers varied line of water temperature 
controls is shown here...the Accritem Regulator. It’s 
compressed air operated, has calibrated dial temper- 
ature adjustment, adjustable sensitivity and many other 
features described in Condensed Catalog 3035. 


‘ wee rowers 
“A ac ing REGULATOR TANK THERMOMETER 
y 4 p)<— HOT WATER 
POwrrs Outurr 
nownne 
vaive 
p--= 4-4 
Only one Ns STORAGE 


of many oman WATER HEATER 
applications = ““"-\ 
Small Size. : 

Bulb is 
12” long 


Compressed Air 
Operated 


















Powers Accritem Regulators Give Years 


POWERS ACCRITEM 
REGULATOR 


TEMPERED 
{ WATER OUTLET 





POWERS 3.WAY | 
LZ FLOWRITE | 






TEMPERATURE 
ADJUSTMENT 


0" 

_water. ACCRITEM REGULATORS Control these POWERS 
INET ELOWRITE Diaphragm Valves which regulate 

(a92) temperature of heaters in photo above. 


THE POWERS REGULATOR COMPANY 


Skokie, Ill. ¢ Offices in Over 50 Cities, see your phone book. 
OVER 60 YEARS OF WATER TEMPERATURE CONTROL 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 
CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, MARCH 11, 1953 
REGULAR HAMS 











Fresh or F.F.A. Frozen 
49¥gn 
4916n 
49n 
48n 
47n 
454%n 
454Qn 

SKINNED HAMS 
Fresh or F.F.A. Frozen 
J © aaa 52 
12-14 51% @51% 51% 
14-16 . 50% 50% 
16-18 F "49% @t rth 491%, 
SAR 48 @48% 48 @48\, 
Ter 48 
RS GTi pass ae 474% @48 47%@48 
DOE ces clen 47%@48 471442 @48 
25-30 Sere. 46n 46n 
25/up, 2's in. .46 46n 
PICNICS 
4-6 ........29% @30 29144 @30n 
aT 28% @29n 28% @29n 
8-10 29% @30n 291%, @30n 
os 29% @30n 
m3! 29% @30n 
-29%@30 291%4,@30n 
OTHER CELLAR CUTS 
Fresh or Frozen Oured 
Square aga 14% 14n 
Jowl butts "10% @10% 11% 
SP. 3008 3. 11%n 


BELLIES 
(Square Cut) 
Green Cured 
| of. GETPRN ST. oo 38%n 
8-1 eee | 3844n 
ae 361gn 
rere 3314 35n 
SS 31 324en 
EP isvcxvens 30 314%4n 
18-20 ........28% 30n 
GR. AMN. D. 8. 
BELLIES BELLIES 
Clear 
a 25 25n 
BE |. cieeenes 25n 25n 
a, IES 25n 24n 
ol See 22n 
te, a ee 19n IRI4b 
GSD cc cccees 17n 17 
FAT BACKS 
Fresh or Frozen Cured 
Lk Eee Tn Then 
| Rees 8n 8%@ 8% 
|) Se 9%en 
TOPE St wd te 10n 10% 
i , eee lln 11%n 
| ees 11%n 12%n 
Se 11%n 12%n 
SE Scan ss ec 11l%n 12\n 


BARRELED PORK 
Clear Fat Back 


‘or ee 26n 
MID as ea can $in Ra is neat 24n 
40/50.......% 31n 80/100....... 24n 
oe SR, 3in BOT EM s o0'%s ce 





LARD FUTURES PRICES 


FRIDAY, MARCH 6, 1953 
Open High Low Close 
Mar. 9.80 9.90 9.80 9.90a 
May 10.12% 10.30 10.10 10.30a 
July 10.55 10.70 10.50 10.70b 


-50 

Sept. 10.75 10.95 10. eitas 10.95 
Oct. Ror gn ee ap 10.95b 
oS, A eR re cous 11.05n 

Sales: 3,840,000 Ibs. 

Open interest at close Thurs., Mar. 
5: Mar. 20, May 1,008, July 734, 
Sept. 340, Oct. 24, and Nov. 9 lots. 


MONDAY, MARCH 9, 1953 
Mar. 10.05 10.20 10.05 10.15 - 
May 10.45 10.55 1040 10.52%a 
July 10.87% 10.97% 10.80 10.90a 

-80 
Sept. 11.05 11.32% 11.05 11.30a 
-10 
Oct. 11.15 a 11.40 
Nov. _ 11.30b 
Sales: 9, 560, 000 lbs. 
Open interest, at close Fri., Mar 
6: Mar. 18, May 1,089, July 745, 
Sept. 339, Oct. 24, and November 9 


TUESDAY, MARCH 10, 1953 
Mar. 10.12% .... os 10.12%%4a 
May 10.50 10.55 10. 47% 10.47%b 
July 10.90 10.92% 10.85 10.92%%4a 
Sept. 11.22% 11.25 11.20 11.25b 
Oct. ‘ sae 11.40a 
Nov. 5 eer eed 11.30n 

Sales: 2,560,000 Ibs. 

Open interest at close Mon., Mar. 
9: Mar. 12, May 1,079, July 766, Sept. 
353, Oct. 25, and November 9 lots. 








WEDNESDAY, MARCH 11, 1953 
Mar. 10.20 10.25 10.17% 10.25b 
May 10.55 10.6244 10.55 10.60a 

71, 
11.02%%a 


July 10. 95 ) 11.02% 10.95 


Sept. 10.35 11.42% 11.35 11.424%b 
ee eeee rene 11.524%4b 
eee os ose0 11.50b 


Sales: 5,120,000 Ibs. 

Open interest at close, Tues, Mar. 
10: Mar. 7, May 1,077, July 768, 
Sept. 355, Oct. 25, and Noy. 9 lots. 


THURSDAY, MARCH 12, 1953 
Mar. 10.45 10.45 10.40 10.40 
May 10.62% 10.80 10.62% 10.72%b 
July 11.05 11.22% 11.05 
Sept. 11.45 11.60 11.45 
Oct. 11.70 11.75 11.70 : 
NOS. Seas sala Pre 11.62%b 

Sales: 12,000,000 lbs. 

Open interest at close Wed., Mar. 
lith: Mar. 15, May 1,059, July 768, 
Sept. 369, Oct. 25, and Nov. 9 lots. 





CORN-HOG RATIO 


The corn-hog ratio for bar- 
rows and gilts at Chicago for 
the week ended March 7, 1953 
was 13.3, according to a re- 
port by the U. S. Depart- 
ment of Agriculture. This 
ratio was compared with the 
12.9 ratio reported for the 
preceding week, with the 9.5 
recorded for the same week 
a year ago. These ratios 
were calculated on the basis 
of yellow corn selling for 
$1.549 per bu. in the week 
ended March 7, 1953, $1.556 
per bu. in the previous week 
and $1.781 per bu. for the 
same period a year earlier. 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.0.b. 
CUE WE Fede ws ceccees ccs $13.00 
Refined lard, 50-lb. cartons, 


TAO RMOME oki c Seaweancee 13.00 
Kettle rend., tierces, f.o.b. 

CD. | n ovievcce eu beseeseeds 13.50 
Leaf, kettle rend., tierces, 

With? MEM 5.555 <ecatcusec 14.50 
PEG GUOE 340 cc cbesesceucwde 17.50 


Neutral tierces, f.0.b. Chicago. 17.50 
Standard Shortening *N. & S... 22.00 
Hydrogenated Shortening 

PMS Sane anaes ee ber batons 23.75 


*Delivered. 


WEEK'S LARD PRICES 

P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 

Mar. 6... 9.90a 8.50n 9.50n 
Mar. 7... 9.90n 8.50n 9.50n 
Mar. 9 ...10.15n 8.75b 9.75n 
Mar. 10 ...10.124%4n 9.00a 10.00n 
Mar. 11 ...10.25n 9.00a 10.00n 
Mar. 12 ...10.37%n 9.25b 10.25n 
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NEW YORK FOR THE MAN WHO WANTS 
\ WHOLESALE FRESH MEATS FRESH PORK CUTS 


ad 

? CARCASS BEEF (1.¢.1. prices) 

ne (Ceiling base prices) Weare 

an wr Mar. 10,1953 Perk loins, | 12/down,. be yet bee 

: Per ewt. Pork loins, 12/16 ...... 00@ 48.00 
k 00 































on Western Hams, sknd., 14/down., 53.008 5 
fn Prime, 800 Ibs. /down. . .$42.00@46,00 mee Se vs ae oonae. po ‘ 
rt arsed ban ae. down... mont Pork trim., regular .... 22.00 T ie)  « ie] WN T R ie] L Cc ie] S T % a 
s S./ see . > ." 1 vo or 
Choice, 800/900 ........ 36.00@38.00 Perk trim., spec. 80%.. ¢ 46.00 
Es Good, 500/700 ......... 5.00@37.00 City 
Steer, commercial ...... 2.00@34.00 Ilums, sknd., 14/down. .$53.00@56.00 
r Cow, commercial ...... 1.00@31.00 Pork loins, 12/down ... 48.00@52.00 
1 COW WRGEEES, cv kv wcencnc 28.00@30.00 Pork loins, 12/16 47.00@50.00 
L Picnics, 4/8 «<5 sdicenes 34.00@36.00 
BEEF CUTS soston butts, 4/8 Ibs.... 44.00@46.00 
“eats or igha ° . 
Sb Prime: City Spareribs, 3/down ..... 42.00@46.00 
Hindquarter ..........$52.0@ 60.0 
Korequarter ..... "None quoted VEAL—SKIN OFF 
[RS ee ee .» 48.0@ 46.0 z . 
Hip r’d with flank..... 42.0@46.0 (L.e.1. prices) 
Loin, untrimmed ...... 85.0@ 92.0 Western 
Short loin, trimmed, ..115.0@120.0 Prime, 80/110 .........$44.00@49.00 
d Sirloin, butt bone in...None quoted Prime, TIG/TSO ..ccvses 44.00@51.00 
an a RES et Sate 55.0@ 64.0 Choice, 50/80 .......... 37.00@51.00 
Me Pe 34.0@ 37.0 Choice, 80/110 ......... 40.00@45.00 
hy Cg AS ere es. 26.0@ 28.0 Choice, 110/150 ........ 40.00@ 44.00 
%b Short plate 10.0@ 13.0 Good, 50/80 .... 31.00@35.00 
40 | Ce are re 10.0@ 14.0 Good, 80/150 34.00@41.00 
4n Full plates None quoted Commercial, all wts.... 26.00@31.00 
4D Forequarter (Kosher)... 35 38.0 
4n Arm chuck (Kosher).. -0@ 40.0 
‘ Brisket (Kosher) ..... 26.0@ 28.0 DRESSED HOGS 
Choice: (Le.1, prices) 
BEIMGGURFUEP. cccccsccns 45.0@ 52. 100 to 136 -50@37.50 
WOCOGUBTCEP oo cciess None At 137 to 153 -50@37.50 
en Round nan Gee Canoes es 42.0@ 45.0 154 to 171 34.50@37.50 
4n Hip rd with flank.... 42.0@ 45.0 Bee 80° 308 Wi ce cdics 34.50@37.50 
4n Loin, untrimmed ..... 60.0@ 70.0 
: Short loin, trimmed ... 75.0@ 85.0 
ai Sirloin, butt bone in...None quoted BUTCHERS' FAT* 
_ | a EES Ree eit 48.0@ 54.0 a 
Arm chuck 7 (l.e.1. prices) 
Serene D 28, Shop fat ......sseeeeeeeeeeee Me Ib. 
BHOCePIAUS 5cssececnes 10.0@ 18.0 Breast fat ............. + Mae Ib, 
r PSE Cokes cl bace odo cen 10.0@ 14.0 Inedible suet ie Ib. 
~ Full plate ...........None quoted Edible suet «+. %c Ib. 
or Forequarter (Kosher).. 31.0@ 35.0 *Butcher advocate prices. 
53 Arm chuck (Kosher)... 33.0@ 36.0 


Brisket (Kosher) ..... 26.0@ 28.0 LIVESTOCK PRICES AT 
rf FANCY MEATS SIOUX CITY 






























ha (Le.l. prices) i r 
is Cwt. Prices paid for livestock 
he bie iy otal laa ion, at Sioux City on Wednesday, 
ne - SS settee eee e eens 125.00 March 11, were reported as 
ee KC ey BS secevescseves . 
.f Beef livers, selected ..... 65.0 follows: L O Oo K T Oo T Oo L E D Oo 
Beef livers, selected, ‘asia 
2k i po amine ie 8.5@125.0 CATTLE: ees 
Os Oxtails, over % Ib........ 35.0 Steers, ch. & prime, . .$21.50@23.00 
ig LAMBS Steers, GUMIOG wkcecss 20.00@21.00 
“on Pave verte Telfers, wl, & eh!) 1 nogo0s0 | Whatever your problems in scales to control meat 
ie é Heifers, util, & com’l 15.50@17.50 2 A ; J i 
2k ae ins pet ab Cows. util, & com'l... 13.50@15.00 | packing processes, weighing livestock, grading, check- 
bee E> Ce ae a, bap tetbee nt bs iy Cows, can., cut. ..... 11.50@13.50 2 Pa ‘ 
56 Brime, 30/00 ..+.. +00 45.00@ 49.00 Sulls, good .......... 14.00@15.00 | ing or wholesale weighing .. .there’s a modern Toledo 
1k a mame peapet Faget Bulls, util, & com’l., 15.00@17.50 des hia tile eide ale A oil d, 
OICC, DUSTY ce eccvceons od, ML de. : 8 Ce i c ae , > >. - 
he Ohoice, 40/50 .......... 45.00@48.00 ces ep Seer SAN aati to do the job wit igh accuracy, spee a ependa 
BOOK, . SSD sc ccccvcecs 48.00@50.00 OGS: fe ai 
Good. kn EES re 43.00@48.00 Good, ch., 190/200.. -00@21.5 bility. Have you checked your scale needs? Get latest 
Good, 50/60 ........... 38.00@40.00 Good, ch., 200/220.. -00@ 21.4 54 : $ ‘ m.. 
‘ aoa Ga., "ch. 290/240 2. 2 rs tt information in this widely used reference on Toledos 
Prime, 5O/down ........$44.00@48.00  SSi9 ini, MOU «++ 9 soeno0 that help you guard costs ... speed production. Look 
cared me eh or tae, Sows, 400/down ...... 18.-75@19.2 P ‘ : P P 
Prime, 60/70 ........0¢ 37.00@39.00 ’ > ; > , y 
Choice, 50/down rig ee 43.00@46.00 LAMBS: into the advantages of I rintw eigh in stopping — 
Choice, 50/60 ..........- 40.00@ 43.00 Choice & prime ...... 22.00@22.75 ivi r 
‘ai Good, ‘all wts. ......... 39.00@42.00 Good, ch., 105/115 lbs. 21.00@21.50 that er through human errors. Send ee . 
: ——$$_________________________.._| sew edidoa—“Toleds, Meadqusrirs for Saale 
.00 
50 SEND FOR THIS! 


ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


eee ee ee 
| Toledo Scale Co., Toledo 1, Ohio 


Please send without obligation your new 
edition on modern ways to weigh with 


Toledos. 








Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
“The Modern Method.” 


Company 





Street 








| 
| 
| 
| 
Name | 
| 
| 
| 
| 





City State 





Lane ces ees ee cee ee ce ce ee ce ce a es eevee 


- | | HAM BOILER CORPORATION TO L £ D oO 
| Office and Factory, Port Chester, N. Y. ® 
1 Chicago Office, 332 S. Michigan Ave. ‘ HEADQUARTERS FOR SCALES 
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TALLOWS AND GREASES 


Wednesday, March 11, 1953 








Late last week’s price range on 
bleachable fancy tallow was narrow 
and movement was moderate with go- 
ing levels, 5c, 54%c, and 5%c, delivered 
East. Several tanks of choice white 
grease sold at 5%c, caf. East, and 
a few tanks of yellow grease at 3%c, 
delivered Chicago. Several tanks of 
prime tallow traded at 5c, c.a.f. East, 
and 4%c, c.af. New Orleans. Few 
more tanks of yellow grease sold at 
4'4c¢, delivered East. Special tallow was 
bid at 4c, Chicago, with the asking 
price around %c higher. Few tanks of 
special tallow sold at 45éc, c.a.f. East. 

On Friday last week, the inedible 
fats market maintained its strong un- 
dertone, which was credited to the 
active small consumer and export inter- 
est. Moderate movement of bleachable 
fancy tallow was reported at 5%c, and 
5%c, and prime tallow at 5c, all c.a.f. 
East. Original fancy tallow traded last 
at 5%4c, East, but held later at 5%@ 
5%¢c. Choice white grease was bid at 
5%c, East, but held at 6c. Later, a few 
tanks of same traded at 6c, East. Yel- 
low grease sold at 4%4c, and 4%c, de- 
livered East. Few tanks of No. 2 tal- 
low moved at 4c, c.a.f. New Orleans. 
Couple tanks of special tallow sold at 
454c, delivered East. 

On Monday of the new week, a bid 
of 4c, Chicago, was reported for B- 
white grease, but without action. 
Couple tanks of yellow grease sold at 
3%c, c.a.f. Chicago. Offerings tightened 
up later, and trade talk was mostly on 
the bid end. Choice white grease was 
bid at 6@6%c, East, with offerings 
held at 6%c. Few tanks of original fan- 
cy tallow sold at 55c, c.a.f. East. No. 
2 tallow was offered at 4%4c, East and 
New Orleans. Prime tallow was bid 
at 5c, East. Few tanks of bleachable 
fancy tallow sold at 5%c and 5c, de- 
livered East. 

The market changed little on Tues- 


day. A tank of No. 2 tallow sold at 


3%c, Chicago. Choice white grease 
traded late Tuesday, at 6c, delivered 
East. The same figure was bid today, 
with the asking price again 64c. How- 
ever, a few tanks sold at 6%c, caf. 
East, but was not confirmed. Asked 
5%c and 5%c, East for bleachable fan- 
cy tallow, with indicated bids of 5%c. 
Few tanks of original fancy tallow sold 
at 5%c, c.a.f. East, resale. Few tanks 
of special tallow sold at 4%c, c.af. 
East, but held later at 5c. Prime tal- 
low was offered at 5%4c, but was bid 5c. 

Few tanks of No. 2 tallow sold at 4c, 
c.a.f. New York and New Orleans. Ad- 
ditional tanks were held at 444c, same 
destinations. Continued interest was 
displayed on B-white grease, with sell- 
ers asking fractionally higher. It was 
rumored that original fancy tallow 
traded at 5%c, and choice white grease 
at 6%c, East, but was not confirmed. 

Midwest interests maintained a reti- 
cent attitude on Wednesday. However, 
eastern buyers continued to be moder- 
ately active. Price undertone remained 
firm. Tank of choice white sold at 5'%4c¢, 
f.o.b. Chicago. Few more tanks of same 
traded at 6%c, c.a.f. East, with pro- 
ducers holding at 6% @6%c later. 
Special tallow sold at 4%@5c, deliv- 
ered East. Asked 5'4c, East, for prime 
tallow, with indicated bids of 5@5%c. 
Few tanks of original fancy tallow sold 
at 5%c, and same quantity of bleach- 
able fancy tallow at 5%¢e, all c.a.f. East. 
Several tanks of yellow grease sold at 
4'ec, c.a.f. East. No, 2 tallow was still 
held at 44%4c, East and New Orleans, 
with rumors that some traded at 4%c. 

TALLOWS: Wednesday’s quotations: 
edible tallow, 544.@5%c; original fancy 
tallow, 5@5%c; bleachable fancy tal- 
low, 44%@4%c; prime, 4%c; special, 
4@4%c; No. 1, 3% @3%c; and No. 2 
tallow, 3%éc. 

GREASES: Wednesday’s quotations: 
choice white grease, 5@5%4c; A-white 
grease, 44%2.@4%c; B-white grease, 4@ 
4%c; yellow, 3% @4c; house grease, 
3%@3%c; and brown grease 3@3c. 





VEGETABLE OILS 


Wednesday, March 11, 1953 








A firmer price structure was wit- 
nessed for all selections of vegetable 
oils the beginning of the week, but 
movement was not very heavy. There 
was industrial purchasing of March 
shipment soybean oil at 13%c, but re- 
finers did not participate at that level. 
Other trading of this shipment was 
encountered at 13%c. A fair volume of 
April shipment cashed at 13%c earlier 
in the day, but late afternoon activity 
was lacking. Scattered May shipment 
and straight May sold at 13%4c, but 
sales of deferred positions were not 
heard. 

Cottonseed oil sales were light but 
were made at higher levels. Valley oil 
sold at 14%c, while offerings at that 
figure in the Southeast went unsold. 
Offerings were tight in the Texas area 
and only a limited quantity traded at 
close-in points at 14%c. At common 
points, 14%¢ was bid, but failed to 
bring out material. Corn oil gained 
strength pricewise and sold at 14%c 
with 15¢ asked for additional supplies. 
There were sales Saturday of the pre- 
vious week of peanut oil at 25%e, but 
no trading was reported Monday. Co- 
conut oil was bid at 18¢ for quick ship- 
ment, with straight month was pegged 
at 17%c, nominal basis. 

One of the leading refiners was ac- 
tive in the soybean oil market Tuesday, 
and quite a heavy volume of March 
shipment sold at a high of 13%e for 
1953. Other refiners were also involved 
in trading of March shipment at 13%%c¢ 
but continued bids at that level later 
met with seller resistance. There was 
a good trade of April shipment early 
at 13%¢c, with some sales reported lat- 
er at 13%c. A limited quantity of 
March shipment cashed at 13%c. Other 
shipments gained strength, but no 
sales were accomplished at prevailing 
price levels. 

Trading of cottonseed oil was slow 











For 60 years now, The National Provisioner has been 
the undisputed leader among magazines published for 
the meat packing and allied industries. 


First——in everything that helps to make a good magazine great... 
First——in editorial content - - editorial service - - in number of pages - - in advertising . 


First——to report the market and prices . . . 
First—— to report industry news - - to accurately interpret the news and business trends . 


First——in service to packer, processor and advertiser alike. 


THE NATIONAL PROVISIONER... .. “First in the field" 
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HOW CAN WE HOLD || 
DOWN COSTS WITH | 


an EXPELLER ? 


HERE’S AN HONEST ANSWER 
TO THIS IMPORTANT QUESTION 












The Expeller process holds down costs in your 
inedible department in several important ways. 
First, since they are semi-automatic, they permit 
you to have a mechanical inedible rendering 
operation. Second, Expellers give long, trouble- 
free service. Anderson engineers and metal- 
lurgists devote hundreds of manhours to the 
study of each part . . . so that your Expeller 
once installed, requires little maintenance. Third, 
Expeller cracklings have a market preference. 
They are low-fat, high-protein cracklings. They 
do not set up in bags and practically no fluff 
tails off the screen. 












These are the basic reasons why even today 
many meat packing and rendering plants are 
changing over to Expellers. They may 
be the answer to your difficult prob- 
lems, too! Write asking an 
Anderson engineer to call today. 





THE V. D. 


ANDERSON 


COMPANY 


1965 West 96th St. 
Cleveland 2, Ohio 








ONLY ANDERSON MAKES EXPELLERS 
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with little change price-wise. Sales as 
high as 14%c were rumored, but could 
not be confirmed in the Valley. Oil in 
that area did cash at 14%c on a re- 
sale, however. There were not enough 
offerings in the Southeast to really 
make a market. Some sources quoted a 
14%c nominal price. At distant points 
in Texas, cottonseed oil sold at 14%4c, 
while offerings at 14%c and 14%c at 
more central locations were not sold. 
About 20 tanks of corn oil sold at 
15c, f.o.b. mid-West. Peanut oil was 
rumored to have sold at 26c in the 
South, but offerings were scarce and 
25'%4c was more the going market. Co- 
conut oil was quoted at 18c, nominal 
basis. 

Prices for various shipments of soy- 
bean oil advanced further at midweek, 
but overall trading was not heavy. 
March shipment sold at 13%c and bid 
for more. April shipment reportedly 
traded at 13%c, but some sources were 
reluctant to confirm movement at that 
level. Early May shipment cashed at 
13%c and straight May was bid at 
13%ec. June shipment sold very early 
at 13%¢ and July-August was heard 
to cash at that level. 

Reports that cottonseed oil traded as 
high as 15¢c in the Valley existed 
throughout the trade, but were not en- 
tirely confirmed. Movement did materi- 
alize early, however, at 14%c. The mar- 
ket in the Southeast was again pegged 
on a nominal basis, due to lack of 


offerings, at 15c. Texas oil sold at 
14%c and 14'%c, depending on location. 
The corn oil market was quiet and 
quoted at the previous day’s level. 
Peanut oil did not trade and was called 
26c, nominal basis. According to re- 
ports, coconut oil sold as high as 18'4c 
for a “rolling tank.” Other movement 
of prompt shipment was heard at 
18%c. 

CORN OIL: Gained %c in good trade 
Tuesday, and sold at 15c. 

SOYBEAN OIL: Advanced %c com- 
pared with last week’s levels. 





VEGETABLE OILS 


Wednesday, March 11, 1953 


Crude cottonseed oil, carlots, f.o.b. mills 
Valley 


Sp TOE es Pr ee eee 15pd 
NEE «S00 6s ctiesapeerenwadvien’s 15n 
| Tee eer eee 1444pd 

Corn oil in tanks, f.o.b. mills........ 15n 

Peanut oil, f.o.b. Southern mills..... 26n 

Boyhbean oll, DecatOrs ...ccsccecesere 13% pd 

Coconut oil, f.o.b. Pacific Coast...... 18%pd 

Cottonseed foots, 

Midwest and West Coast.......... 14%@ 1% 

BG Gin ws a wie nines nase 'e bins a wce ele nian 1%@ 1% 

a—asked. n—nominal. pd—paid. b—bid. 
OLEOMARGARINE 


Wednesday, March 11, 1953 
White domestic vegetable 
White animal fat .........0... 
Milk churned pastry .......... 
Water churned pastry 





(F.0.B. Chicago) 
Wednesday, March 11, 1953 
lb. 
Prime oleo stearine (slack barrels)........... 1% 
Bxtra leo Cll GGFaMs) oececscccccvscccccvee 11 


PEANUT OIL: Registered most gain 
pricewise to trade at 26c. 

COCONUT OIL: Sales at midweek at 
Yee to %c advance. 

COTTONSEED OIL: Market strong 
at midweek. Prices up ‘ce in both the 
Valley and Southeast. Texas market 
unchanged to %c higher. 

Cottonseed oil prices in New York 
were quoted as follows: 


FRIDAY, MARCH 6, 1953 


Prev. 
Open High Low Close Close 
a th ree are 15.30n 15.25n 
re 17.02 ETA. ware 17.09 17.07b 
| er er 16.85 Srahait a 16.95 16.92 
ot eee 16.50b 16.63 16.60 
AO 15.50b 15.70 15.62 
1 RE ae 15.30b 15.40b 15.40 
i Se 15.20b 15.31 15.28 


Sales: 180 lots. 


MONDAY, MARCH 9, 1953 


CT eee SEE wien ver 15.30n 15.30n 
Mar. ...... 17.080 2237 17.10 It. 33 
ee 17.03 17.05 16.95 16.98 16.95 
cer 16.70 16.73 16.65 16.65 16.63 
ree 15.70b 15.75 15.70 15.75 - 15.70 
CWOGS care aces 15.40b.... abe 15.44b 15.40b 
neta ¢ 15.35b 15.33b 15.31 


Sales: 107 lots, 


TUESDAY, MARCH 10, 1953 


ey 15.35n en ee Tee 15.40n 15.30n 
1 ae ee 17.05b 17.18 17.10 17.09b 17.02b 
Mae ssax0e 17.00 17.10 16.97 17.09b 16.98 
oS ee 16.65b 16.77 16.66 16.77b 16.65 
MONG: owe 15.74b 15.94 15.75 15.94 15.75 
CMs ea ss we 15.45b 15.50 15.50 15.50b 15.44b 
ee 16.35b 15.36 15.36 15.40b 15.33b 


Sales: 169 lots. 


WEDNESDAY, MARCH 11, 1953 


pf See fae eitae 15.55n 15.40n 
MSP... .100sc0 aeeee 17.21 17.02 17.20b 17.09b 
eee: 17.10 17.21 17.07 17.20 17.09b 
| rion: 16.80 17.02 16.79 16.99 16.77b 
| 15.91b 16.15 15.94 15.12b 15.94 


Oct. s 5.58 
i rere 15.43b 15.60 15.50 
Sales: 250 lots, 


15.67b 15.50b 
15.55b 15.40b 





in name... 


high grade in fact! 











THE WM. SCHLUDERBERG —T. J. KURDLE CO. 
PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 














BLACK HAWK 


THE RATH PACKING CO., 
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Heavier selections in big packer hide 
market lose a '4c in midweek trading 
-——Small packer and country hide mar- 
ket extremely quiet—Light movement 
of kipskins, but calfskin sales lacking 


—Indications of weaker 
market. 


CHICAGO 


PACKER HIDES: From all appear- 
ances Monday, the market for spot 
hides was steady. However, several 
trade sources thought some selections 
might sell off fractionally when trading 
was resumed for the week. Tanner in- 
terest was not too keen and packers did 
not have general offering lists ready. 
The only sales heard throughout the 
day were about 1,000 St. Paul heavy 
native steers, which sold steady at 
144%c and a small car of Colorado 
steers at 1144c. Late in the day, some 
600 native bulls traded at 11%4c. 

Volume of trading was only fair on 
Tuesday, and due to the fact that sales 
were scattered, some traders were not 
convinced that a firmer market trend 
had been established. Light native 
cows, for instance, were bid at 4c less 
than last sales, although other selec- 
tions sold steady. A lot of 900 heavy 
St. Paul native steers sold at 14%c 
and 1,200 ex-light native steers brought 
22c. Some 700 light Texas steers trad- 
ed at 17c and 1,500 ex-light Texas 
steers at 20c. About 1,200 Omaha butt- 
branded steers sold at 12c. Some 2,500 
heavy native cows brought 16%c and 
4,000 branded cows moved at 14%c. 

Activity at midweek continued mod- 
erate, with the bulk of the sales con- 
fined to heavier selections at a 1c de- 
cline. About 7,000 River and heavy 
Chicago native steers sold at 13%4c. A 
lot of 1,200 Chicagos brought 13%c 
and another lot of St. Pauls sold at 
14c. About 2,200 heavy River native 
steers moved at 13%c. A lot of 1,400 
heavy St. Paul and light native steer 
sold at 14c and 19c, respectively. 
Heavy River native cows also lost 4c 
in a sale of 2,500 at 15%4c. About 2,600 
Chiecagos sold at 16c. A lot of 1,000 
Fort Worth branded cows traded at 
14%e and another lot of Wichitas sold 
at an equal price. About 800 native 
bulls sold at 11%c, which was con- 
sidered steady. 

SMALL PACKER AND COUNTRY 
HIDES: A dearth of activity was ex- 
perienced in most trade quarters for 
small packer production. The 50-lb. 
average hides were offered at 16c, but 
orders were not forthcoming at that 
levei. Some sources quoted 14c as a 
top price for the 60-lb. average. The 
country hide market was equally quiet 
and mostly unchanged from the pre- 
vious week. 

CALFSKINS AND KIPSKINS: The 
market for calfskins was considered 
steady, but no sales up to midweek 


sheepskin 





were heard. There was trading of kip- 
skins Tuesday, and 2,500 Southwestern 
overweights sold steady at a reported 
price of 3lc. 

SHEEPSKINS: The market for 
shearlings experienced a weaker trend, 
due to buyers’ refusal to meet offering 
levels. Although sales of the No. 1’s 
were accomplished last week at 2.50, 
buyers were not willing to pay that 
price this week. There were rumored 
sales as low as 2.15. The No. 2 and 
No. 3 shearlings were bid in one di- 
rection at 1.65 and 1.10, respectively, 
but sellers were not anxious to re- 
lease material at those levels. Fall clips 
reportedly sold at 2.75. A _ sale of 
pickled skins was reported at 12.75 and 
another at 12.50. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended = Previous 
Mar. 11, 1953 Week 
Nat. steers ..14 @19 14%@19% 
Hvy. Texas 


Cor. Week 
1952 


12%@1in 


BON Varese 12n 12n 11% 
Butt branded 

rer 12n 12 114% 
O38 See 11%n 11% 10% 
Ex. light Tex. 

Ae 20n 20n 17n 
Brand’d cows. 14% 14 14 
Hy. nat. cows.154%@16% 16% 144%@15% 


Lt. nat. cows. 19%n 19% 16%@17% 
Nat. bulls ... 11%n 114%n lin 
Brand’d bulls. 104%4n 10%n 10n 
Calfskins, Nor. 

10/15 


anes STM 574n 35 


10/down ...50 @5in 50 @iBin 27% 
Kips, Nor. 

nat., 15/25. 371n 38744n 28%4n 
Kips, Nor. 

branded ... 32%n 32%4n 2314n 


SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs, and over.14@14%yn 14@14%n 13@13%n 
CBT. kseccces 16@16%4n 16@16%n 14@14% 


SMALL PACKER SKINS 
Calfskins, under 
5 Ib 


Be. moeciiee 40n 40n 31n 
Kips, 15/30 .... 30n 30n 26@27 
Slunks, reg. .... 1.50n 1.50@1.65n 1.00 
Slunks, hairless. 50n 50n 40n 

SHEEPSKINS 


Pkr. shearlings, 
| a LAS ee ane 2.40n 2.40@2.50 3.00@3.25 
Dry Pelts ..0..: 28@ 29n 29 35@ 36 
Horsehides, untmd. 9.00n 8.75@9.00 7.50@8.00 


N. Y. HIDE FUTURES 


FRIDAY, MARCH 6, 1953 


Open High Low Close 
Jan. .... 15.90b 16. 15.95 15.95 
Agr. .... BS 18.45 18.20 18.15b- 20a 
July .... 16.90b 17.00 16.85 16.85 
OW. sana 16.25b 16.40 16.20 16.25 - 20 


15.55b- 


Apr., °54. 15.50b 15.95 15.75 60a 
ee ee -:15.25b- 80a 


Sales: 58 lots. 
MONDAY, MARCH 9, 1953 


Jan. .... 15.70b 15.90 15.90 15.77b- Sha 
Apr. .... 17.90b = 18.05 17.96 18.00b- 13a 
July .... 16.90-89 16.90 16.89 16.75b- 80a 

15.12b- lia 


Oct. ..0<- 16.15b 16.20 16.20 

ana vas 15.42b- 50a 
15.12b- 20a 
Sales: 21 lots. 


TUESDAY, MARCH 10, 1953 


Jan ++. 15.55b re eece 15.92b- 98a 
Apr. .... 17.82b 18.30 17.85 18.30 
July .... 16.60b 16.80 16.62 16.90b- 95a 


Oct. succes 15.95b 16.25 16.00 16,25 

eee eee 15.60b- 70a 
15.28b- 45a 
Sales: 70 lots. 


WEDNESDAY, MARCH 11, 1953 
Jan. .... 15.85b eee 


Apr. .--- 18.30-32 18.32 18.20 18.20 
July .... 16.87b 16.90 16.80 16.84 - 80 
Ce ie 16.17> 16.24 16.15 16.15 


15.45b- 51a 
15.15b- 2la 
Sales: 38 lots. 


THURSDAY, MARCH 12, 1953 


Apr. .... 17.90b 18.00 17.76 17.90 
July .... 16.65b 16.65 16.50 16.55 
Oct. ..... 16.00b 16.00 15.85 15.86b- 90a 
Jan. .... 15.60-70 15.55 15.55 15.50b- Sha 


Apr., °54. 15.25b 15.30 15.30 
July, ‘54. 14.95b 15.00 15.00 
Sales: 71 lots. 


15.15b- 20a 
14.85b- 95a 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 7, 1953, were 4,639,- 
000 lbs.; previous week, 5,476,000 lbs.; 
same week 1952, 5,209,000 lbs.;1953 to 
date, 45,214,000 lbs.; same period 1952, 
47,445,000 lbs. 

Shipments for the week ended March 
7, 1953, totaled 4,125,000 lbs.; previous 


week, 3,763,000 Ibs.; corresponding 
week, 1952, 4,799,000 lbs.; this year to 
date, 34,214,000 lbs.; corresponding 


week, 1952, 38,625,000 Ibs. 


EASTERN BY-PRODUCTS MARKET 


New York, Mar. 11, 1953 

Dried blood was quoted Wednesday 

at $5.00 to $5.50 per unit of ammonia. 

Low test wet rendered tankage was 

priced at $5.50 per unit of ammonia. 

Dry rendered tankage was listed at 
$1.20 per protein unit. 

















MORE AND MORE PACKERS ARE ORDERING 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 


LLIED 


ALLIED MANUFACTURING CO. 





DES MOINES 
IOWA 








The National Provisioner—March 14, 1953 


53 








BY-PRODUCTS MARKETS 


Wednesday, March 11, 1953 
Blood 
Unit 
Unground, per unit of ammonia Ammonia 
SEE nthe e Segied bist Soko reMereape sly © *7,. 255.50 


Digester Feed Tankage Materials 


Wet rendered, unground, loose, 
Low test 
High test 

Liquid stick 


-*6.50@6.75 
*5.50@6.00 
2.50@2.75 


tank cars.... 


Péditetienss Foitia 


Carlots, 
per ton 
bagged.$ 80.00@ 85.00 
bulk... 


50% meat and bone scraps, 
50% meat and bone scraps, 
55% meat scraps, bulk 


75.00@ 80.00 
85.00@ 95.00 





60% digester tankage, bulk. 85.00 
60% digester tankage bag g 90.00 
80% blood meal, bas geed (hae 125.00 
70% standard steamed bone meal, 

WUMEOM 6 66654 bo 00's kcivece cies 75.00 


Fertilizer Materials 


High grade tankage, ground, per unit 
PT er yer ere ree. . 
Hoof meal, 


Dry Rendered Tankage 


Per unit 
Protein 
ang a ales Saeki iw 60 ay neh ee LaeEe $1.40n 
SEMPRUEE Souch bas aud SNA gece coe sce *1.25@1.30n 


Gelatine and Glue Stocks 


Per ewt. 


Calf trimmings (limed) ............. $ 1.50@ 1.75 
Hide trimmings (green, salted)...... 17.50 
— — skulls and knuckles, 

Ee re rt eer ree 65.00n 
Pig. skin ena and trimmings, 

SRE OE RE TNE Te 5% 

Animal Hair 
Winter coil dried, per ton.......... *55.00@60.00 
Summer coil dried, per ton......... *37.50n 
Cattle switches, per piece.......... 5% 
Winter processed, gray, Ib.......... 10 @ii1 
Summer processed, gray, lb......... 3 3i4n 
n—nominal. a—asked. 


*Quoted delivered basis. 








Wholesale Price Indexes 


Wholesale prices for the week ended 
March 3, as compiled by the Bureau of 
Labor Statistics, showed meats at 97.2, 
or a shade lower than the 97.3 a week 
earlier. Live hogs increased by 2.2 per 
cent, cottonseed oil, 2.8 per cent; while 
live steers and hides dipped 1.1 and 1.0 
per cent respectively. These indexes 
are based on 1947-49 average prices for 
the date at 100 per cent. 


CORN SUPPORT FOR 1953 


The Agriculture Department has an- 
nounced that it will support the 1953 
corn crop at $1.58 a bu., or 90 per cent 
of parity, down slightly from last year. 
The dollars and cents level will be 
boosted if 90 per cent of parity at the 
beginning of the crop year, October 1, 
is higher than on February 15. 


ANIMAL FOODS PRODUCTION 

A total of 35,122,810 lbs. of animal 
foods were canned under federal inspec- 
tion during January, according to a 
Bureau of Animal Industry report. 
This was compared with 35,200,348 lbs. 
of product canned in December and 
42,259,670 lbs. in January, 1952. 











215 WEST OREGON STREET 








¢ MILWAUKEE 4, WISCONSIN 
Phone BRoadway 1-0426 


WE SOLICIT YOUR INQUIRIES FOR BONELESS BEEF 


PACKERS 




















) HIRAM C CUKE 4e9/ 


of) 





More and more packers prefer pickles 
by GOLDSMITH. Why not give your 


sausage products a real sales-winning 
taste appeal by simply adding Gold- 


smith s Sweet Diced Pickles to your 
resent formulas? This low-cost sales- 
uilder improves appearance ‘ 


creates new demand. 

HIRAM CUKE also sez: Give your prod- 
ucts really distinctive appeal with Diced 
Sour and Dill Pickles . . . Sweet and 
Sour Chunks . . . Diced Red and Green 
Peppers. Write GOLDSMITH today... 
we specialize in serving packers and 
sausagemakers. 






4941 S. RACINE AVE. « 


GOLDSMITH'S 


DICED SWEET PICKLE 


feel Si. 





in your Loaves, S$ ge and Sp 
@ IMPARTS A DISTINCTIVE TASTE APPEAL 
@ ENHANCES EYE AND SALES APPEAL 

@ MEANS LOWER COSTS, HIGHER PROFITS 


Goldsmith 


PICKLE COMPANY 





CHICAGO 9, ILLINOIS 
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THURSDAY'S CLOSINGS 


Provisions 
The live hog top at Chicago was 
$21.25; average, $20.60. Provision 


prices were quoted as follows: Under 
12 pork loins, 4314; 10/14 green skinned 
hams, 51144@52; Boston butts, 385%; 
16/down pork shoulders, 3344; 3/down 
spareribs, 3714; 8/12 fat backs, 84L@ 
9%; regular pork trimmings, 20% 
nominal; 18/20 DS bellies, 25 nominal; 
4/6 green picnics, 2914; 8/up green 
picnics, 29% nominal. 

P.S. loose lard was quoted at 9.25 
bid and P.S. lard in tierces at 10.37% 
nominal. 


Cottonseed Oil 
Closing cottonseed oil prices in New 
York were quoted as follows: Mar. 
16.95b-17.00a; May 17.04; July 16.97-98; 
Sept. 16.08-09; Oct. 15.71; Dec. 15.59b- 
65a; and Jan. 15.55n. 
Sales: 316 lots. 


PHILADELPHIA FRESH MEATS 


March 10) 
WESTERN DRESSED 

BEEF (STEER): 
Prime, 600-800 
Choice, 600-800 
Choice, 800-900 
Good, 500-700 
Commercial, 
Commercial, 


cow: 


(Tuesday, 





Yone quoted 
50@42.00 
I 







So gE 
600-700 





50 
31.50@ 34.00 
31.50@34.00 







Commercial, all wts. ..........0.. 29.09033.00 
Wp. Ge WB. Siac vctvceussdawcy: Me 28 .00@ 30.00 
— —: 

EU EEE Ss Chic ccwvccesssieens None quoted 
i: ee ee - None poner 
.s .  RPOee reese - None quoted 
Choice, Sp ee ee $41.00@ 44.00 
Chen, TIGBSD on. icicccscs 40.00@43 
ie A a Sees 
Good, 80-110 ....... 

Good, 110-150 ..... 
Commercial, all wts. ....... 8 ‘ 
Utility, all wts. ................. 24.00@28.00 
LAMB: 
a. |. AA ee ee eee 418.00@50.00 
Prime, 45/55 pK bredio'a elec tig Wels MNES 45.00@47.00 
~ y bieta-Aaelete e seeeeeeeee 40.00@45.00 


.» 47.00@49.00 
- 44.00@47.00 
39.00@ 44.00 

- 40.00@45.00 
35.00@38.00 





ep see 
wll wts 


(rood, 


Utility, all wts. ........ Diteiwrect 
PORK CUTS—CHOICE LOINS: 


(Bladeless included) 12/down 
(Bladeless included) 12-16 ..... 
(Bladeless included) 16-20 ... 


BUTTS, BOSTON STYLE, 4-8 ... 


17.00@49.00 
- 47.00@48.00 
. None quoted 


40.00@ 42.00 





SPARERIBS, 3 Ibs. down .......... 38.00@40.00 
LOCALLY DRESSED 
STEER BEEF CUTS: Prime Choice 


Hindgtrs,, 600/800, 
t'd, no flank 


$56.00 DY. 
49.00@ 


$47.00@ 50.00 
46.00 51.00 








Hip r’d, with flank. 48.00@ 44.00@48.00 
Full loin, untr..... 65.00@ 70. 45.00@50.00 
Short loin, tr. 116.00@120.00 82.00@ 90.00 
Flank . - 10.00@ 12.00  10.00@12.00 
| Ee 65.00@ 68,00 50.00@ 54.00 
Arm chur 34.00@ 33.00@35.00 


Cr. cut chue ‘K 
Brisket 





. 38.00@ 3 
25.00@ 27.00 
12.00@ 14.00 


32.00@ 34.00 
25.00@ 27.00 
12.00@14.00 


CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 
week ended March 7, with comparisons: 





Week Previous Cor. Week 
Mar. 7 Week 1952 
Cured meats, 
pounds ...... 4,998,000 9,183,000 27,395,000 
Fresh meats, 
pounds .29,894,000 15,503,000 19,051,000 
Lard, pounds 2,892,000 = 3,209,000 6,514,000 
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GS 


) Was 
vision 
Under 
cinned 
3856 ; 
/down 
8%@ 
20% 
minal; 
green 


t 9.25 
0.37% 


1 New 

Mar. 
97-98; 
5.59b- 


ATS 


e quoted 
V@42.00 
139.00 
0@37.50 
V@ 34.00 
134.00 


0@32.00 
0@30.00 


e quoted 
e quoted 
e quoted 
0@44.00 
0@43.00 
0@35.00 
0@39.00 
0@38.00 
0V@34.00 
028.00 


0@50.00 
0@47.00 
1@45.00 
)@49.00 
1@ 47.00 
I@ 44.00 
I@45.00 
0@38.00 


0@49.00 
0@48.00 
P quoted 
1@ 42.00 


1@ 40.00 


hoive 

a 50.00 
Ma D100 
1a 48.00 
150.00 
190.00 
J@12.00 
a 54.00 
135.00 
1434.00 
Va 27.00 
1@ 14.00 


iTS 


n the 
isons: 
r. Week 
1952 

395,000 


051,000 
514,000 


1953 





Like Putting MONEY in the BANK 


WHEN YOU KNOW YOUR MARKETS 
AT THE TIME YOU BUY OR SELL 






























west wence STRSET P 40/50 f.f.a. 
EATS—Two mixed care 38 40 and due Chgo. 

slow p. 38. M rican bellies, sold 1 id on P.T. Car 16/UP 
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This easy to read, instant price guide covers 28 product classifica- 
tions—over 350 quotations—at the close of trading each day. Each 
day you get almost 50 quotations on job lot pork prices. 


PRICES AND MARKET COMMENTS 
ARE PROVIDED ON: 

PRIMAL BEEF AND PORK CUTS 
PORK JOB LOTS 

BONELESS PROCESSING MEATS 
VARIETY MEATS 

HIDES, TALLOWS, GREASES, ETC. 
HOG AND CATTLE MARKETS 


ALSO SHOWN ARE: 


RECEIPTS 

TRENDS 

USDA QUOTATIONS 
LARD FUTURES 
TANK LARD PRICES 
INDUSTRY STATISTICS 





SPECIAL TELEGRAPHIC MARKET QUOTATION SERVICES 


Quotations on mid-day markets or closing markets are available on 
both pork and beef, by telegraph. Pork wires provide 70 quotations 
on 1/4 items or classes of product; beef wires quote 50 items in 10 
groups of product. All wires are minimum-rate 15 word code mes- 
sages. High speed service offers exceptional advantages. Ask for 
subscription rates. 
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Use This Industry Authority 
in Your Own Daily Trading! 


A DAILY MARKET QUOTATION SERVICE that reflects closing 
markets right up to the time trading stops for the day. Sent by 
first class mail (air mail service also available)— the Daily Market 
and News Service is necessary to every buyer or seller of meats. 
This Service is AN INDUSTRY AUTHORITY used continuously as 
the basis for trading, with thousands of dollars worth of product 
sold daily on the basis of Daily Market Service quotations—because 
both buyers and sellers recognize the Service's reputation for 
accuracy. 
MORE THAN A THOUSAND SUBSCRIBERS SAY "It pays for it- 
self over and over" because— 

A SINGLE CAR BOUGHT AT !/, CENT LESS PER POUND 

OR ONE CAR SOLD AT |, CENT MORE PER POUND 

MORE THAN PAYS FOR A FULL YEAR'S SUBSCRIPTION 


THE SERVICE IS NOW BETTER THAN EVER with the addition of 
job lot pork quotations, giving accurate daily information to help 
guide wholesale meat operations, in addition to complete carlot 
quotations. 





BY FIRST CLASS MAIL .. . only $19 for 13 weeks 
or $72 per year 
(air mail slightly more) 
—Desk Binder Furnished to Every Subscriber 


Ask For Sample Copies or SEND YOUR ORDER NOW! 
If you are not fully satisfied that this is a real profit 
maker, and will pay for itself over and over—you may 
cancel at the end of one week at absolutely no cost. 











IVA m PRILY MARKET & NEWS SERVICE 
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January Meat Output Below 
December; 2% Above 1952 


Commercial meat production in the 
United States in January 1953, totaled 
2,117,000,000 Ibs., the Bureau of Agri- 
cultural Economics has reported. This 
was a 4 per cent reduction from De- 
cember, 1952 output of 2,198,000,000 
lbs., but 2 per cent more than the 
2,070,000,000 Ibs. turned out in January, 
1952. 

Of the January, 1953 total, 928,000,- 
000 Ibs. were beef, compared with 857,- 
000,000 Ibs. produced the month before 
and 811,000,000 lbs. in January, last 
year. Production of veal in January 
dropped to 92,000,000 lbs. from 100,- 
000,000 Ibs. in December, but was more 
than the 75,000,000 Ibs. turned out a 
year before. 

January output of pork decreased to 
1,030,000,000 lbs. as against 1,179,000,- 
000 Ibs. in December and 1,130,000,000 
lbs. in January, 1952. Lamb and mutton 
production advanced to 67,000,000 Ibs. 
from 62,000,000 lbs. in December and 
54,000,000 lbs. in January, last year. 
Lard production of 270,000,000 lbs. was 
smaller than either the 294,000,000 lbs. 
last December and 287,000,000 Ibs. in 
January, 1952. 

The three states registering the 
largest cattle kills in January were 
California, Illinois and Iowa with 173,- 
000, 162,000 and 139,000 respectively. 
Wisconsin led in calf slaughter with 
102,000, followed by Texas and New 
York, showing 75,000 and 72,000 in that 
order. Iowa hog slaughter of 1,349,000 
animals topped the list, followed by 
695,000 in Illinois and 661,000 in Minne- 
sota. In sheep slaughter, California 
led with 168,000, followed by 161,000 
in Iowa and 126,000 in New York. 


JAN. CORN-HOG RATIO 


Hog and corn prices at Chicago and 
corn-hog price ratio for January. 


Barrows & Corn, No. 


gilts per 3, yellow Hog-corn 

100 Ibs. per bu. price ratio 
January, 1953 ... $18.31 a ¥ 605 11.4 
December, 1952 .. 16.91 1.630 10.4 
January, 1952 ... 17.79 1.913 9.3 


SALABLE LIVESTOCK AT 
12 MARKETS IN JAN. 


The USDA report for twelve mar- 
kets follows: 

















Jan. Jan. 
1953 1952 

CATTLE 
CRNCREG faces oscdc nce crpme 165,245 157,270 
Cincinnati .... cack, Sento 12,550 
DOMVOR. 6 6 4-50's's 65,922 60,803 
Fort Worth ... 36,999 26,751 
Indianapolis .......ccccvss 33,416 31,375 
Kansas City ..... 106,332 87,595 
Oklahoma City 51,779 37,213 
GMODS  fosicccs 144,167 121,459 
St. Joseph ... 54,988 50,373 
St. Louis NSY ; 71,610 55,474 
Ee ee er 87,217 89,963 
SS og | a ae 76,958 69,529 
NUR i cae hicce sso hota 908, 906 800,355 

CALVES 
er es Bere oe 6,522 6,711 
Cincinnati 7 3,906 3,324 
aS Ea 12,090 12,300 
Fort Worth 15,650 12,568 
Indianapolis ........ 6,166 4,900 
ORG: THEY es occens 7,761 5,381 
Oklahoma City 5,543 3,803 
LS See ar 8,171 4,007 
ee SSP eee eee 3,436 2,898 
SR > ae 20,696 14,056 
SPUN TOMER ooss.40k s'0 9-30 see 4,21 3,042 
| rere 41,129 40,845 
OMAN) \o-ukn 510 5% ais 083 b0 01k 135 280 113,835 
SD Gawicivscdectyeses 303,526 359,497 
a rer rer 58,640 67,060 
RAPS Fae rc re 19,412 32,395 
MGT UORED | oi sis gab s.op dices 5,825 24,742 
WOGAERDOM cacccsccemeas 203 ,364 204,518 
Ransas City ......scccece 42,747 76,873 
Oklahoma City ........... 13,739 21,945 
NEM < ce'64'a &3'o5 ons CREED 268,083 309,736 
| ey ae 117,106 162,849 
ee Es an 227,725 299,021 
te eS > ae 298,393 376,828 
a ee eC 320,570 
INGA: tein tics 0s ks vse oes 1,851, 935 2,256,034 

SHEEP 
Ae aera 88,474 70,131 
oS ae eee ee oe 2,773 2,322 
eee ee ee ree ee 61,971 74,152 
WONG OPO: 460s napares cas 34,419 36,995 
EEGIQHAPOLIS J... ewe ecce 28,448 14,752 
NE oS ee re 31,210 29,399 
Oklahoma City ........... 12,474 14,164 
RON sas ES ey wae dee ce 92,592 93,384 
a eee 32,731 30,296 
ig Ee ne eee 31,296 30,968 
ee A ee eee 42,582 42,320 
eT EME scat aokae bas coe 63,120 51,789 
Tetel «oi vices 240 6s 016s 4:0 0) Oe ~ 490,672 


ST. LOUIS PROVISIONS 


Stocks of provisions in St. Louis and 
East St. Louis on February 28, totaled 
27,993,855 lbs. of pork meats compared 
with 25,736,280 lbs. a month earlier, 
and 30,128,295 lbs. a year before, the 
St. Louis Livestock Exchange has re- 
ported. 


PARITY PRICES COMPARED 


Parity prices for livestock, feed and 
wool provided by the AAA of 1938 and 
amended by subsequent acts of 1948 
and 1949, effective on the following 
dates compared, as reported by the 
U.S. Department of Agriculture: 


Base Effective parity prices? 

Commodity period Feb. 15 Jan. 15 Feb. 15 
and unit price? 1953 1953 1952 

Hogs (100 Ib.)..... $ 7.30 $20.40 a 60 $21. rs 
Beef cattle (100 lb.) 7.58 21.20 40 21. 
Veal calves (100 lb.) 8.43 23.60 33°80 23. 30 
Lambs (100 lb.).... 8.19 22.00 23.10 23.30 
WOOL. CD)> ovsicccvs -210 .588 one -605 
CORR. (OB). csccccene 3.642 1.75 BAY iy i 1.78 
OS oy ae 317 .888 894 * 944 
Barley (bu.) ...... 488 1.37 1.38 *1.46 
Cottonseed (ton) .. 25.90 72.50 73.00 76.00 





1Adjusted base period prices 1910-14, based on 
120-month average January 1942-December 1952 
unless otherwise noted. ?Effective parity prices 
as computed currently in months indicated using 
base period prices and indexes then in effect. 
360-month average, Aug. 1909-July 1914. ‘Transi- 
tional parity, 85 per cent (85 per cent during 1952) 
of parity price computed under formula in use 
prior to January 1, 1950. 


Uncooked Garbage Source 
Of Trichinosis In Hogs 


Not only has uncooked garbage been 
blamed for the cause and spreading of 
Vesicular Exanthema in hogs, but it 
has been found that garbage-fed hogs 
are by far the worst spreaders of tri- 
chinosis. University of [Illinois re- 
searchers have discovered that hogs 
may become infected by eating rats or 
garbage containing pork scraps. The 
disease is in turn spread to man 
through improperly cooked pork. Seri- 
ous infection can cause death. Another 
joint study showed that nearly 100 
of about 1,000 garbage-fed hogs have 
trichinosis, while only one out of about 
700 grain-fed hogs is infected. 


LIVESTOCK CAR LOADINGS 


A total of 6,430 cars were loaded 
with livestock during the week ended 
February 28, 1958, according to the 
American Association of Railroads. 
This was a decrease of 1,639 cars from 
the same week in 1952 and 380 less 
than during the same period of 1951. 





BEM... the vital link 


between you and pe nema 
livestock buying ! 
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Conveniently located 


BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 
CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS, 


Lives Toc 


JONESBORO, ARK. 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 


KENNETT-MURRAY 


surt 








WATKINS & PoTTs 
LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. 
UP ton 5-1621 & 5-1622 








uG sSG@Avics 


NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 





@® DETROIT FACILITIES 


Fost Mh y Binning od . re in transit privilege « 2 
rou loading platform « "Seed Tenth. R. delivery. 
GENERAL COLD STORAGE 
WAREHOUSE INC. 


1599 E. WARREN AVE. 


DETROIT, MICH. 
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Livestock prices at five western markets on Tuesday, March 
10, were reported by the Production and Marketing Adminis- 
tion as follows: 
St. L. N.S. Yds. Chicago Kansas City Omaha St. Paul 
ED 0G8 (Includes Bulk of Sales): 
1 and | BARROWS & GILTS: 
3 and 120-140 Ib 
8. ...$16.25-18.50 None rec. None rec. None rec. None rec. 
1948 140-160 Ibs. ... 18.25-20.25 $18.00-19.50 None rec. None rec. $18.00-19.50 
win: 160-180 Ibs. ... 20.00-20.90 19.25-21.00 None rec. $18.00-20.75 19.25-20.75 
& 180-200 Ibs. ..: 20.90-21.10 20.75-21.15 $20.50-20.85 20.75-21.50 20.25-20.75 
r the 200-220 Ibs. ... 20.90-21.10 20.75-21.15 20.75-21.00 20.75-21.50 20.25-20.75 
220-240 Ibs. 20.50-21.10 20.75-21.15 20.50-21.00 20.75-21.50 20.25-20.75 
240-270 Ibs. .00-20.75 20.50-20.90 19.75-20.65 20.00-21.25 19.50-20.50 
prices? 270-300 Ibs. 19.25-20.25 20.00-20.65 19.00-20.00 19.00-20.25 18.75-19.75 
Feb. 15 300-330 Ibs. None rec. 19.75-20.25 18.75-19.25 18.25-19.25 17.50-18.50 
1952 830-360 Ibs. None rec. 19.25-19.90 None rec. 18.25-19.25 17.50-18.50 
$21.60 Medium: 
21.20 160-220 Ibs. ... None rec. None rec. None rec. 17.75-20.50 None rec. 
no 
23.30 | SOWS: 
.605 
178 270-800 Ibs. 9.25-19.50 None rec. 18.25-18.75 18.25-19.25 18.00-18.50 
«'944 330 Ibs. 19.25-19.50 19.25-19.50 18.00-18.50 18.25-19.25 17.50-18.25 
41.46 330-860 Ibs. 19.00-19.50 19.00-19.50 17.75-18.25 18.25-19.25 17.00-18.00 
76.00 860-400 Ibs. 18.75-19.25 18.50-19.25 17.50-18.00 18.25-19.25 16.50-17.00 
400-450 Ibs. 18.25-19.00 18.00-18.75 17.25-17.75 17.00-18.50 16.00-16.50 
err > 450-550 Ibs. 17.00-18.50 17.00-18.25 17.00-17.50 17.00-18.50 None rec. 
s on 
oe 250-500 Ibs. ... None rec. 16.00-18.00 None rec. 16.25-18.75 None rec. 
i using 
effect SLAUGHTER CATTLE & CALVES: 
Transi- 
g 1952) STEEES: 
in use Prime: 
700- 900 Ibs. .. 23.50-26.00 24.00-27.00 23.00-25.50 24.00-26.00 None rec. 
900-1100 Ibs. .. 23.50-26.00 24.25-28.50 23.00-26.00 24.00-26.50 None rec. 
1100-1300 Ibs. .. 23.00-26.00 23.25-28.00 22.75-26.00 23.50-26.50 None rec. 
| 1300-1500 Ibs. .. 22.50-25.50 22.00-27.00 22.25-25.50 28.00-26.00 None rec. 
‘ce Choiee: 
700- 900 Ibs. .. 20.50-23.50 21.00-24.00 20.00-23.00 20.25-24.00 20.50-23.00 
900-1100 Ibs. .. 20.50-23.50 20.75-24.00 20.00-23.00 20.25-24.00 20.00-23.00 
1100-1300 Ibs. .. 20.00-23.00 20.50-24.00 19.50-23.00 20.00-24.00 19.50-23.00 
1300-1500 Ibs, 19.50-22.50 20.00-23.25 19.25-22.50 19.50-23.50 19.50-22.00 
been Good: 
ng of 700- 900 Ibs. .. 19.00-20.50 19.50-21.00 18.00-20.00 18.25-20.25 18.00-20.50 
‘ 900-1100 Ibs. .. 19.00-20.50 19.00-21.00 18.00-20.00 18.25-20.25 17.50-20.50 
ut it 1100-1300 Ibs. .. 18.50-20.00 18.75-20.75 17.75-19.75 18.00-20.25 17.50-20.00 
hogs Commercial, 
f tri- Ol Wess 6.0008 16.50-19.00 16.75-18.75 16.50-18.00 15.50-18.25 16.00-18.00 
Utility, all wts. 16.50-19.00 16.75-18.75 16.50-18.00 15.50-18.25 16.00-18.00 
h re- | HEIPERS: 
ogs Prime: 
its or 600- 800 Ibs. .. 23.00-25.50 22.50-24.00 22.50-24.50 23.00-25.00 None ree. 
The 800-1000 Ibs. 23.00-25,00 22.50-24.00 22.25-24.50 22.50-25.00 None rec. 
Ohoice: 
man 600- 800 Ibs. .. 21.00-23.00 20.00-22.50 19.00-22.50 20.00-28.00 20.00-22.00 
. 800-1000 Ibs. 20.50-23.00 19.50-22.50 18.75-22.50 19.50-23.00 19.50-21.50 
Seri- Prarn 
other 500- 700 Ibs. .. 19.00-21.00 18.50-20.00 17.00-19.00 17.50-20.00 18.00-20.00 
100 700- 900 Ibs. .. 18.50-20.50 18.00-20.00 16.75-19.00 17.00-20.00 17.50-20.00 
h Commercial, 
ave Oar Wt. k.560% 16.50-19.00 15.50-18.50 16.00-17.00 15.50-17.50 16.00-18.00 
about Utility, all wts. 14.50-16.50 14.00-15.50 14.50-16.00 14.00-15.50 14.50-16.00 
COWS: 
Commercial, 
Sg a3 5 is 14.50-15.50 14.75-15.75 14.50-15.00 14.25-16.00 14.00-16.00 
Utility, all wts. 13.50-14.50 13.50-15.00 13.50-14.50 13.50-14.50 14.00-16.00 
SS Canner & cutter, 
ded OP Wis. i... 11.50-13.50 11.00-13.75 11.00-13.50 11.50-13.50 12.00-14.50 
padec 
ded BULLS (Yris. Excl.) All Weights: 
onde AAR re None rec, 14.50-16.50 None rec. 14.00-16.50 
» the Commercial ..... 17.00-17.75 18.50-20.00 16.50-17.50 17.00-18.00 
oads. i) re 15.50-17.00 16.00-18.50 15.00-16.50 15.00-17.00 
uien GUE Popes Scns 14.00-15.50 14.00-16.00 13.50-15.00 14.00-15.00 
: ‘Seme VEALERS, All Weights: 
Choice & prime.. 24.00-31.00 28.00-30.00 25.00-27.00 25.00-27.00 23.00-26.00 
951. Com’l & good... 16.00-23.00 19.00-28.00 17.00-25.00 18.00-25.00 16.00-23.00 
ee OALVES (500 Lbs. Down): 
Choice & prime.. 20.00-24.00 20.00-26.00 19.00-22.00 20.00-25.00 21.00-24.00 
Com’l & good... 15.00-20.00 16.50-20.00 14.00-19.00 15.00-20.00 14.00-21.00 
=| SHEEP & LAMBS: 
LAMBS (110 Lbs.Down) : 
Choice & prime... 22.50-23.50 22.50-23.50 21.50-23.00 22.50-22.75 22.00-23.25 
Good & choice... 20.00-22.75 21.50-22.75 20.00-22.00 20.00-22.50 19.00-22.50 
EWES: 
Good & choice... None rec. 9.50-11.00 8.00- 9.50 9.00-10.00 10.00-11.00 
Cull & utility... None rec. 8.50- 9.25. 6.75- 8.00 6.00- 9.00 7.00- 9.75 
*Tuesday, February 24. 
5 Seasonings 
orp 
30 BINDERS 
>H. ARCHIBALD & KENDALL, INC. ¢ 487 Washington St., New York 13 
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eres 9-point 


that General All-Bounds 
meet your 
meat packing problems 


They are easy to pack and unpack 
Meats get faster refrigeration 
Over-pack 5% to 10% more products 


All-Bounds are easy to palletize and 
have high stacking strength 


Cleated ends provide sure grip, and 
they are easy to handle 


SEND FOR FREE BOOKLET 


Write today for your copy of 
“The General Box.” It's full of 
facts on the better packing 

of many products. 


General BOX COMPANY 


go We Ke KW KK YL GENERAL OFFICES: 1871 MINER STREET 
DES PLAINES, ILLINOIS 

DISTRICT OFFICES AND FACTORIES: Cincinnati, Denville, N. J., 
Detroit, East St. Louis, Kansas City, Louisville, Milwaukee, She- 
boygan, Winchendon. G | Box Company of Mississippi, - 
Meridian, Miss. Continental Box Company, Inc., Houston, Dallas 
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LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average prices per cwt. paid for specific grades of steers, 
calves, hogs and lambs at eleven leading markets in Canada 
during the week ended Feb. 28, compared with the same time 
1952, were reported to THE NATIONAL PROVISIONER by the 
Canadian Department of Agriculture as follows: 


GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCK Up to Good and Gr. Bt Gd. 
YARDS 1000 Ib. Choice Dressed Handyweights 
1953 1952 1953 1952 1953 1 1953" 1952 

Pere $21.88 $27.12 $30.15 $35.00 $25. $26.50 $30.00 
eee 22.45 31.50 28.50 35.05 27 .00 27.00 
Winnipeg ........ 20. 23.92 26.00 32.81 25.50 
Calgary ......... 20.50 24.53 25.44 33.63 22.79 
Edmonton ....... 20.35 24.50 28.50 35.00 23.50 
Lethbridge ....... 7. eee rip See 23.00 
fe Sa 19.20 24.00 25.25 ais 24.00 
Moose Jaw ....... Ce ae 24.00 .... eeee 
Saskatoon ....... 19.40 22.60 28.50 35.50 23.20 
rs a oe  * aes eee 
Vancouver ....... oc» 25008 27.00 32.40 





*Dominion Government premiums not included. 









WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. - 


Especially made 
for coloring 
sausage casings 





ST. LOUIS 6, MO. 











Hydrogenated 


LARD FLAKES 


Improve Yorr Lard 
Samples on request. 
Carlead and L.C.L. Shipments. 


Our Laboratory facilities are 
available free to help you de- 
termine quantities to be used 
and methods of operation. 


THE E. KAHN'S SONS CO. 


Ciacianati 25, Ohio Phone: Kirby 4000 











The Sales Messages of the Leading Suppliers 
appear ine THE MEAT PACKERS GUIDE 


¢ THE NATIONAL PROVISIONER 


Use the Meat Packers Guide for basic 
buying information and data, as well as 
supply sources of equipment, machinery, 
supplies and services—and read the Guide 
advertisements for essential product and 
service facts. 


Combine this information with current facts 
contained in Provisioner advertising and 
you'll do a better job of buying that will 
save money and increase efficiency. 











SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers. 

















CATTLE 

Week Cor. 

ended Prev. Week 

Mar. 7 Week 1952 
Chicagot ..... 22,375 21,739 16,576 
Kansas Cityt. 15,804 17,171 10, 
Omaha*t .... 23,288 23,840 18,546 
E. St. Louist. 8,973 3 5,169 
St. Josepht . 947 8,712 7,284 
Sioux Cityt .. 11,268 10,219 9,327 
Wichita*t ... 3,746 4,702 2,728 
New York & 

Jersey Cityt 9,012 7,981 6,423 
Okla. City*t.. 5,319 5,565 3,205 
Cincinnati§ .. 4,110 4,105 2,841 
py eee 11,263 10,995 6,921 
St. Pault .... 14,842 14,229 10,891 
Milwaukeet 3,818 4,552 3,462 

WR .nkcccs 142,265 143,116 103,380 

HOGS 

Chicagot ..... 89,736 38,257 43,597 
Kansas Cityt. 8,936 11,956 15,444 
Omaha*t .... 32,839 33,383 51,009 
E. St. Louist. 28,606 28,902 30,146 
St. Josepht 25,876 29,064 30,858 
Sioux Cityt .. 26,489 27,227 30,271 
Wichita*t 8,512 8,048 11,581 
New York & 

Jersey Cityt 50,246 41,746 51,204 
Okla. City*t.. 12,650 8,053 18,270 
Cincinnati§ 12,794 12,600 18,621 
Denvert ..... 2,004 11,828 15,323 
St. Pault .... 33.803 35.971 45,271 
Milwaukeet .. 5,972 7,382 5,761 

ey 298,463 294,417 367.756 

SHEEP 

Chicagot ..... 6,790 7,353 8,820 
Kansas Cityt. 2,288 3,290 5,143 
Omaha*t .... 16,891 11,296 2,999 
EB. St. Louist. 2,086 3.720 13.302 
St. Josepht .. 5,632 8.319 12,213 
Sioux Cityt .. 8.890 7.593 8.0! 
Wichita*t 1,771 1,707 1,793 
New York & 

Jersey Cityt 46,715 38.690 36,167 
Okla. City*t.. 1,908 1,231 3,580 
Cincinnati§ .. 164 B59 106 
Denvert ..... 11.915 10.987 7.408 
St. Pault . 4,575 6,293 5,882 
Milwaukeet 640 7 

WOT cts 112,621 101,478 106.311 


*Cattle and calves. 

+Federallv inspected slaughter, in- 
eluding directs. 

tStockyards sales for local slaugh- 
ter. 
8Stockyards  receints for local 
slaughter, including directs. 


BALTIMORE LIVESTOCK 


Livestock prices at Balti- 
more. Md., on Wednesday, 
March 11, were as follows: 


CATTLE:* 


Steers, ch. & pr. .... None rec. 
oe ee ee $20.00@ 22.00 
Heifers, gd. & ch..... 18.50M92.50 
Heifers, util., com’l.. 14.50@18.50 
CO, CUD sic e sees 14.@15.50 
CMe, “BRGY ov sce se 12.09 14.00 
Cows, canner, cutter. 10.09914.00 
Bulls, util., com’l - 17.00€@18.00 
Bulls, can. & util..... 14.00@15.50 
VEALERS: 
Choice & prime....... $28.00@31.00 
Good & choice........ 22.0027. 
THtility & com’l...... 15.00@20.00 
MALS Bis alisswacharecks 11.50@13.00 
HOGS: 
Gd. & ch., 170/240. . .$21.50@21.75 
Sows, 400/down ..... 17.75@18.75 
LAMBS: 
Good & choice ....... None rec. 





*Nominal. 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market for 
week ended Mar. 7: 
Cattle Calves Hogs* Sheep* 
Salable .... 276 124 789 458 
Total (incl. 
directs) ..3,366 1,464 24,474 23,654 
Prev. week: 
Salable .. 265 209 1,167 
Total (inel. 
directs) ..5,773 1,489 20,636 23,632 


*Including hogs at 31st street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Ohi- 
cago Union Stockyards for current 
and comparative periods: 


RECEIPTS 


Cattle Calves Hogs Sheep 
Mar. 5 ... 3,679 265 10,445 5,379 
Mar. 6... 690 121 10,901. 2,223 
Mar. 7 . 7 9 3,062 305 
Mar. 9 ...19,516 286 8,334 6,331 
Mar. 10 7,5 400 16,000 3,700 
Mar. 11 ..11,100 400 15,500 4,800 
*Week s 
f 1,086 39,834 14,831 


990 37,890 
1,004 40,636 12,561 
2 yrs. ago.23,298 772 36,130 3,176 
*Including 210 cattle, 10,500 hogs 
and 4,108 sheep direct to packers. 


SHIPMENTS 


Year ago. .25,941 


Mar. 5 ... 2,486 21 766 2,338 
Mar. 6 ... 1,140 16 1,676 644 
mer. 7 oe ee ey 72 
Mar. 9 ... 6,014 eure 893 1,083 
Mar. 10 .. 3,000 «++ 1,500 -1,000 
Mar. 11 .. 4, 1,000 1,000 
Week so 

See 13,014 ..- 8,393 3,083 
Week ago.14,491 11 2,527 8,727 
Year ago.. 9,243 31 3,105 3,797 
2 yrs. ago. 7,654 10 2,733 1,176 

MARCH RECEIPTS 
1953 1952 
Cd) err 80,225 46,945 
iT er 2,471 1,901 
ME: soi eiesen ce 92,132 95,317 
ee ae 36,484 27,219 
MARCH SHIPMENTS 

CCU a ecanccuas 31,450 18,686 
PMD. covenuvscce ’ 9,194 
ME cacecnn eect 9,812 7,283 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
eago, week end Wed., March 11: 








Week Week 

ended ended 

Mar. 11 Mar. 4 

Packers’ purch. ... 38,008 41,571 
Shippers’ purch.... 5,065 5,098 
NEE k Gale esices 43,073 46,669 


LIVESTOCK PRICES 

AT LOS ANGELES 
Prices paid for livestock at 
Los Angeles on Wednesday, 
March 11, were reported as 

shown in the table below: 


CATTLE: 
Steers, choice ....... $23.00 only 
Steers, gd. ee 22.25@22.85 
Steers, com'l & gd.... 20.09@22.00 
Heifers, good ....... 21.00 on 


ly 
Heifers, util. & good. 17.00@21.00 


Cows, com’l ......... 15.00@16.00 
Cowes, WUMty ..ccccee 14.50@15.00 
Cows, can. & cut - 12.00@14.25 


Bulls, util. & com’l... 17.00@20.00 


CALVES: 


Choice & prime ...... 


$26.00@31.00 
Good & choice 24.00@26.00 


. 19.00 only 





reer - 12.00@14.00 
HOGS: 
Good & ch., 170/230. .$23.00@23.50 
Sows, 450/down ...... 17.50 only 
SHEEP: 
Lambs, shorn ........ $19.50@ 20.00 


CANADIAN KILL 


Inspected slaughter in Can- 
ada for week ended Feb. 28: 


CATTLE 
Period Same Wk. 
Feb. 28 Last Yr. 
Western Canada. 13,255 9,100 
Eastern Canada.. 13,861 11,100 
me ...G5 27,116 20,200 
HOGS 
Western Canada. 51,142 45,400 
Eastern Canada.. 60,633 78,700 
otal jssaena <a 111,775 124,100 
All hog carcasses 
Peer 120,168 132,453 
SHEEP 
Western Canada. 3,495 3,100 
Eastern Canada.. 1,700 
oo ee 4,800 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, March 7, 1953, as 
reported to The National Provisioner: 


CHICAGO 
Armour, 6,473 hogs; Wilson, 2,589 
hogs; Agar, 8,758 hogs; shippers, 
5,231 hogs; and others, 21,916 hogs. 
Total: 22,375 cattle; 1, 320 calves; 
44,967 hogs; and 6,790 sheep. 


KANSAS CITY 

Cattle Calves Hogs Sheep 
‘Armour .. 2,584 657 1,399 1,425 
Swift .... 3,634 552 2,800 813 








Wilson ... 1,265 
Butchers . 4,665 "¥ 907 
Others . 2,446 ee 1,297 

Totals ..14,594 1,210 8,936 2,238 

OMAHA 
Cattle and 
Calves Hogs Sheep 

Armour ..... 6,610 8,354 5,783 
Cudahy ..... 4,555 6,616 3,263 
WIE nc cccce 179 6,078 5,304 
Wilson ..... 319 4,824 3,179 
Cornhusker .. 700 one eee 
Neb. Beef ... 602 eee 
, ara 40 ae eee 
Gre Omaha .. 428 ose occ 
Hoffman .... 100 aus 
Rothschild .. 596 ‘ 
WE si ecas «6 1,171 oe 
Kingan ..... 1,141 oe 
Merchants .. 129 one ee 
Midwest .... 72 see ae 
CL ee 485 . ee 
Union ......- 516 ne ° 
Se IC a 11,594 oe 

Totals 26, 643 37, 466 = 17,529 


E. 8T. LOUIS 
Cattle Calves Hogs Sheep 








Armour .. 2,642 733 7,617 1,214 
Swift .... 3,664 851 8,725 822 
Hunter 1,083 ... 6,583 = 
EASES 1,702 
i re 2,231 
Laclede .. are ree 
Seiloff ... ask ae 735 

Totals .. 7,389 1,584 28,606 2,036 

8T. JOSEPH 
Cattle Calves Hogs Sheep 

Swift .... 2,915 143 5,012 3,584 
Armour 2,838 169 5,216 1,300 
Others - 4,657 65 3,007 404 

Totals* .10,410 377 13,235 5,20 

*Does not include 559 cattle, 9 
calves, 15,648 hogs and 739 sheep 
direct to packers. 

sIOUX CITY 
Cattle Calves Hogs Sheep 

Armour .. 4,472 1 8,862 2,542 
Cudahy . 3,639 - 10,679 3,404 
Swift .... 3,575 6,879 2,104 
Butchers . 398 aes 1 sae 
Others - 9,994 4 12,552 1,685 

Totals . .22,078 5 38,984 9,785 

WICHITA 


Cattle Calves Hogs Sheep 





Cudahy .. 1,453 263 1,641 1,771 
Kansas - 428 aa 8 us 
Dame ..... 107 ase sae 
Dold ..... 102 Lok 441 
Sunflower. . 15 cae 39 
Pioneer is sie wale ar 
Excel .... 416 wae pale ite 
Others ... 672 EP? 529 565 
Totals .. 3,193 263 2 265 0 2,336 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour 1,509 138 1,903 565 
Wilson ... 1,908 206 2,019 579 
Butchers . 232 1,185 
Totals* . 3,649 344 5,107 1, 144 


*Do not include 
calves, 7,543 hogs 
direct to packers. 


LOS ANGELES 
Cattle Calves 


1,112 cattle, 214 
and 764 sheep 





Armour .. 125 thes 7 
Cudahy .. he oes 
ae 267 a 60 
Wilson ... 26 aa ance 
Acme .... 663 oe 

eee 562 “i 
Clougherty. ... cee 201 


oO Pe 2 285 
Bridgeford. 44 Spe 
Commercial 745 


Gr. West.. 591 ae 
Harman .. 207 sink ass 
er aS — 323 
Others . 3,892 364 557 

Totals .. 7,369 366 1,493 


Hogs Sheep 
6 


DENVER 
Cattle Calves Hogs Sheep 
Armour .. 1,335 150 2,119 11,667 
Swift eu t pees 55 4,441 8,226 
Cudahy .. 40 2,566 398 
Wilson ... r 180 <a «ats oaa 
Others ... 4,555 290 3,296 620 





Totals .. 9,560 535 12,422 20,911 











CINCINNATI 
Cattle Calves Hogs Sheep 
Gale -.iisiss vee eee jee 146 
Kahn's es aie <e8 eee 
Meyer v8 eee eee eee 
Schlac hter. one 
Northside. aes mee eee ee 
Others : 8,126 1,045 15,717 18 
Totals .. 3,186 1,070 15,717 164 
ST. PAUL 
Cattle Calves’ Hogs Sheep 
Armour .. 4,583 2,645 14,112 2,062 
Bartusch . 830 wee 
Cudahy .. 1,070 106 wae 688 
Rifkin ... 877 51 ayer Jud 
Superior .. 1,465 ala aie dia 
Swift 5,517 3,377 19,691 1,825 
Others - 2,006 2,343 7,287 3,281 
Totals ..16,438 8,522 41,000 7,856 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 2,082 868 528 2,737 
Swift .... 2,896 1,562 457 2,780 
Blue Bonnet 885 104 187 os 
oo app eA 443 9 87 ey 
ne AE 811 807 re 53 
Totals .. "7,117 3,350 1,259 5,570 


TOTAL PACKER PURCHASES 
Week 


Yor. 
Ended Prev. Week 

Bang 7 Week 1952 

Cattle 154,001 246,443 112,113 
ogs 51,932 252,669 333,352 
Sheep 81,604 84,262 85,677 





CORN BELT DIRECT 
TRADING 

Des Moines, Ia., March 11 
—Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 
Hogs, good to choice: 


240-800 Ibs. ......... 18.05@19.75 

270-300 Ibs. |........ 17.90@18.75 
Sows: 

440-550 Ibs. ......... 15.90@17.75 

Corn belt hog receipts 


were reported as follows by 
the U. S. Department of 
Agriculture: 


This Same day 
week last wk. 
estimated actual 
| a errr 49,000 54,000 
SE ee ,000 52,000 
ey 29,000 40, 
| a ere 57,000 55,500 
B.S ws sang 47,500 56,5 
NG SP Saecccus 45,000 45,000 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended March 7, with 


comparisons, are shown in 
the following table: 

Cattle Hogs Shee 
Week to : . 
date 245,000 442,000 164,000 
Previous 
week . 232,000 442,000 159,000 
Same wk. 
1952 .. 196,000 568,000 171,000 
1953 to 





ate ..2,240,000 4,778,000 1,507,000 


1952 to 
dtae ..2,037,000 6,238,000 1,470,000 


PACIFIC COAST LIVESTOCK 
Receipts at leading 6 seal Coast 
markets, week ending Ma 
Cattle Calves Hogs Sheep 
Los Angeles 6,300 700 


MORRELL 


No King 
Ever Ate Better! 







PRI 


Ham e Bacon e Sausage « Canned Meats 
Pork 


a. 


Beef e Lamb 





EATS 


JOHN MORRELL & CO. 


Packing Plants: 
Ottumwa, Iowa « Sioux Falls, 8. D. 








EDWARD KOHN Co. 


EMERALD A 


CHICAGO 9, ILL., Phone: YArds 7-3134 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ano OFFAL 


@ Our more than 25 years in busi- 
ness offers you an lished out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 








N. Portland 2,550 320 3350 
S. Francisco 450 50 1,925 2,950 
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MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) 

STEER AND HEIFER: Carcasses BEEF CURED: 

Week ending Mar. 7, 1953. ,064 Week ending Mar. 7, —. % 397 

Week previous 13,285 Week previous 7,972 

Same week year ago 12,181 Same week year ago 13,976 
CURED AND SMOKED: 


PORK 

Week ending Mar. 7, 1953. 509,791 
462,764 
426,744 


WEEKLY INSPECTED SLAUGHTER 


Slaughter at major centers during the week ending March 


7, was reported by the U. S. Department of Agriculture as 
follows: 


City or area 

Boston, New York City Area? 
Baltimore, Philadelphia 
Cincinnati, Cleveland, Detroit,: 

Indianapolis 15,974 
RR IO. 6 bac ae nt 0 x6 80 caichaeun'es . 25,600 

St. Paul-Wis. 

us. 5.330 Iowa-So. Minnesota® 
St. Louis Area* 
Sioux City 
Omaha 
Kansas City 
or Evansville, Nashville, 

Memphis 
Georgia-Alabama ‘Areas 
St. Joseph, Wichita, Oklahoma City ... 2,538 
Ft. Worth, Dallas, San Antonio 7,074 
Denver, Ogden, Salt Lake City 843 
Los Angeles, San Francisco Areas® .... 1,727 


Calves 
12,649 
1,015 


Sheep 
Hogs & Lambs 
52,548 52,904 
28,661 


96,098 
73,054 
105,642 
228,156 
79,428 
25,685 
50,309 
26,707 


cow: 

Week ending Mar. 7, 1953. 906 
Week previous 747 
Same week year ago 1,419 


Week previous ee 
Same week year ago 


LARD AND PORK FATS: 


Week ending Mar. 7, 1953. 
Week previous 
Same week year ago 


4,500 
5,638 
29,355 
7,653 
4,086 
1 


8,289 
BULL: 

Week ending Mar. 7, 1953. 
Week previous 

Same week year ago 


667 
542 
527 


VEAL: 


Week ending Mar. 7, 1953. 
Week previous 
Same week year ago 


LAMB: 

Week ending Mar. 7, 1953. 
Week previous 

Same week year ago..... 


MUTTON: 


Week ending Mar. 7, 1953. 884 
Week previous 820 
Same week year ago 2,225 


LOCAL SLAUGHTER 
CATTLE: 
Week ending Mar. 7, 
Week previous 
Same week year ago..... 


619 
12,786 2,248 
1 


0,282 


7,074 
2,046 


CALVES: 

Week ending Mar. 7, 
Week previous 

Same week year ago 


Portland, Seattle, Spokane 426 
89,437 
83 


+327 834,7. 
62,684 1,112,003 


Grand total ° 
Total previous week once 
Total same week, 1952 . 


HOGS: 

Week ending Mar. 7, 
Week previous 

Same week year ago 


SHEEP: 


Week ending Mar. 7, 1953. 
Week previous 
Same week year ago’ 


HOG AND PIG: 
Week ending Mer. 
Week previous 
Same week year ago 


PORK OUTS: 
Week ending Mar. 7, 19538. 1, _ —_ 
eae 
Same week year ago 


BEEF CUTS: 

Week ending Mar. 7, 1953. 
Week previous 

Same week year ago 


4Includes Brooklyn, Newark and Jersey City. Includes St. Paul, So. St. 
Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wisc. *Includes 
St. Louis National Stockyards, BE. St Louis, Ill., and St. Louis, Mo. ‘Includes 
Cedar rs gg Des Moines, Fort Dodge, Mason City, Marshalltown, Ottumwa, 
Storm Lake, Waterloo, Iowa, ps Albert Lea, Austin, Minn. ®Includes Bir- 
mingham, Dothan, Montgomery, Ala., and Albany, Atlanta, Columbus, Moul- 
trie, Thomasville, Tifton, Ga. *Includes Los Angeles, Vernon, San Francisco, 
San Jose, Vallejo, Calif. 

(Receipts reported by the USDA, Production & Marketing Administration) 


9,637 
9,785 
8,786 


COUNTRY DRESSED MEATS 
VEAL: 


Week ending Mar. 7, 1953. 
Week previous 
Same week year ago 


1978. ‘938 





7,070 
5,931 
8,024 


95,630 SOUTHEASTERN RECEIPTS 

Receipts of livestock at eight southern packing plants 
located at Albany, Columbus, Moultrie, Thomasville and Tif- 
ton, Georgia; Dothan, Alabama; and Jacksonville, Florida, 
during the week ended March 6: 


HOG: 

Week ending Mar. 7, 1953. 
Week previous 

Same week year ago 


VEAL AND CALF CUTS: 
Week ending Mar. 7, 1953. 
Week previous 

Same week year ago 





LAMB AND MUTTON CUTS: 
Week ending Mar. 7, 1953. 
Week previous 

Same week year ago 


LAMB AND MUTTON: 
Week ending Mar. 7, 1953. 
Week previous 

Same week year ago 


Cattle Calves 
1,000 


872 


Hogs 

11,445 
11,132 
17,270 


Week ending March 6 
Week previous (five days) 
Corresponding week last year 


CLASSIFIED ADVERTISING 


POSITION WANTED 














HELP WANTED 


HELP WANTED 





MANAGER or SUPERINTENDENT 
Fully experienced, large and small plants, practi- 
cal, efficient, slaughtering, cutting, sausage manu- 
facturing, fresh, dry and specialties. Canned 
meats, curing, rendering, oils, glues, feeds, etc. 
Excellent references. W-52, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





TECHNICAL CONSULTANT 
Dealing with problems involving laboratory plan- 
ning and installation, chemistry of meats and 
by-products, curing, sausage, sewage disposal, 
sanitation, packaging, quality control, B.A.I. reg 
ulations and government contracts. W-87, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SAUSAGE MAKER - FOREMAN 
28 years’ experience, large and small plants. 
training and experience above ordinary in all 
phases. Desire connection where quality and good 
Management are needed. W-88, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: Thoroughly experienced. Also 
pickling cellar foreman. 25 years’ experience in 
all phases. Desires connection with reliable firm 
as superintendent or foreman. Can arrange for 
personal interview. Box W-102, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 





OASING MAN: All around hog-beef casing man 
desires position as foreman in large or small 
plant. Willing to go anywhere. W-72, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
cago 10, Ill. 





SAUSAGE MAKER: 
Also smoked meats, 
experience. 


Experienced all around man. 
canning and processing. 30 
Available. Familiar with 

. cost, labor. W-89, THE NATIONAL 
PROV ISIONER, 15 W. Huron 8St., Chicago 10, Ill. 





SAUSAGE FOREMAN: 
growing concern. Have both federal and state ex- 
perience. W-90, THE NATIONAL PROVISIONER. 
15 W. Huron St., Chicago 10, Ill. 


Desires position with 


BEEF KILL INSTRUCTOR 


Does your present job offer these opportunities? 
To be-off the production line and responsible for 
a training program, a chance to broaden your 
leadership qualities and become proficient as an 
instructor. A progressive mid-western independ- 
ent beef packer offers this opportunity to a quali- 
fied applicant. All replies will be kept strictly 
confidential. Write to Box W-99, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 
eago 10, 











PRODUCT MAN: Who is familiar with sales and 
plant operation for progressive, young, midwest 
meat packer. Should have 2-5 years’ experience 
in merchandising products. Must be able to co- 
ordinate movement of plant product with sales 
requirements. Opportunity to build a job com- 
mensurate with ability. Reply giving experience 
and details. Applications held in strict confidence. 
W-101, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 





CASING SALESMEN: We need a few top men, 
particularly for such important areas as Wiscon- 
sin, Minnesota, Iowa, Missouri, Indiana and Texas. 
You can sell sheep, hog and beef casings and are 
well introduced with the sausage manufacturers. 
Apply to W-100, THE NATIONAL PROVISIONER 
15 W. Huron S8t., Chicago 10, Ill 





WANTED: Experienced office clerk 
livestock accounting, 
ing, 


to handle 
product billing and account- 
accounts payable. State age, qualifications, 
experience and give references. Send recent snap- 
shot. Bridgford Packing Company, P.O. Box 552, 
Anaheim, California. 





MANAGER 
Experienced dry sausage and canned meats man. 
Independent house. Unusual opportunity. Write 
to Box W-103, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, ° 





SAUSAGE MAKER: Assistant to the sausage 
superintendent. Must know how to figure cost, 
and handle help. This is a large operation in the 
middle west. Give age, experience and approxi- 
mate salary. W-104, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SALES MANAGER 

Must have a retail market following in Massa- 
chusetts, and will be expected to build up. o 
isting territories, as well as ty 
of building sales and er routes of twelve 
chauffeur-salesmen. All information regarding 
past selling experience, references and salary 
expected must be contained in letter addressed to 
Box W-91, THE NATIONAL PROVISIONER, 18 
East 4lst St., New York 17, N 








ALESMEN 

UNUSUAL OPPORTUNITY: For experienced sales- 
men to sell quality seasonings, binders and equip- 
ment. Good salary. Several territories open. 
Write, giving full details of qualifications and 
previous experience. Applications held in strict 
confidence. W-86, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE STUFFERMAN: Wanted for position in 
a southern California sausage kitchen. We need 
a top man for this job =. are ready to talk 
business with the man who can qualify. Salary 

open. W-93, THE NATIONAL PROVISIONER, 


15 W. Huron St., Chicago 10, Ill. 





WANTED: Experienced person for all around 
laboratory and quality control work in food plant. 
College degree not necessary. Permanent posi- 
tion with advancement possibilities. Reale giving 
experience details. THE SMITHFIELD HAM & 
PRODUCTS CO., INC., SMATHFIELD, VIRGINIA. 





OFFICE MANAGER-ACCOUNTANT: Packing 
company in northern Pennsylvania desires person 
experienced in packinghouse accounting, including 
cost. Give education, experience and availability 
when replying. W-94, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 





SALES SUPERVISOR: Capable man wanted by 
~~ progressive, independent packer, located in 

southeastern state. W-96, NATIONAL 
PROVISIONER, 15 W. Huron St., ig 10, Ill. 
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